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GET IN THE 
PARADE! 


LET THESE WILLING WORKERS and their $30,000,000 INDUSTRY 
BUILD GOOD-WILL FOR YOUR BRAND BY FEATURING 


SHEEP CASING FRANKFURTERS 


The sharp eyes and nimble fingers of the thousands of skilled men 

and women employed in the $30,000,000 Natural Casing Industry help 

you turn out attractive and appetizing products. Sausage in Natural 

Casings sells ‘‘on sight’*—and STAYS SOLD on quality and flavor you 

_ put into them! You build good-will for yourself and your dealers when 
__-you feature S. C. Frankfurters and other Natural Casing items. 


ATURAL CASING INSTITUTE, INC., NEW YORK 17 








WE HAVE USED 
BUFFALO 
EQUIPMENT 
SINCE 1874 


...and exclusively 


since 1900 








Buffalo Vacuum Mixer 





ESTABLISHED 1874 





KLEEMAN & COMPANY 
“The Ideal Meating Place” 


FRESH MEATS. FisH, OYSTERS G MILK-FED Pou try 
CLARKSVILLE, TENN. 


December 24, 1945 E 





President 

John E. Smith's Sons Company 
50 Broadway 

Buffalo 3, New York 


Mr. R. C. Smith ( 


Dear Mr. Smith: 


We were established in 1874 and have used -—— 
Buffalo equipment all the time and exclusive- 

ly since 1900. We have bought quite a number "PF 
of grinders, mixers and cutters, all of which 
were highly satisfactory. 


As you know, our new Plant is now under con- 
struction and we have placed our order with 
you for Buffalo equipment throughout the 
Sausage Department. 


We are one of your many satisfied customers 
and we would like you to know it. 


Yours very truly, 
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Buffalo Self-emptying Silent ‘ ‘ _— 
Cutter In every instance they have paid divi- ture. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 


We are proud of the record Buffalo dends in increased yield, in improved 
quality sausage-making machines have quality of product and in reduced le 
established in the Kleeman & Company bor costs, thus adding substantially to 
plant in Clarksville, Tenn. This is typi- profits. 

cal of similar records established in Tell us what latest model Buffalo me- 
thousands of sausage kitchens through-_ chine or machines you're interested in 
out the country by Buffalo machines. We'll be glad to mail descriptive litera 
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ELIMINATE THE 
RISKS IN 
BLIND BLENDING! 





| "Flavor-Control”’ in All Types 
‘ of Griffith Seasonings 


In all food processing—where sales and brand preference 
depend upon the ability to establish and maintain a deli- 
cate flavor-balance — consistent spice-blending is only one 
step in flavor-control. Scientific “flavor-control” places 
blending last! And Griffith’s scientific 3-Way preparation 
of seasonings assures the “flavor-control” you need and 
want... 





: PURIFIED* Top quality seasonings, laboratory - 
VY' tested for flavor-potency ... treated 
GROUND SPICE by patented* Sterilization Process 
to kill foreign substances . . . scientifically blended . . . kitchen 


tested. In “batch-size” bags—for Simplified Flavor-Control! Griffith’s process of eliminating foreign 


Natural spice flavors are safeguarded by 
I matter that may spoil flavor-balance. 


UMMA itis , | 
ee | 


YJ Natural variation in flavor-potency of 


spice materials is detected and adjusted. 








—— 
After steps 1 and 2, Griffith scientists 
Atte : do the blending and kitchen-testing. 
SOLUBLE Spice oils extracted from top quality 
sed la SEASONINGS spice. . laboratory-tested for flavor- 
ally to potency . . . scientifically blended and 


deposited on minute carrier-crystals ... kitchen tested. Pack- 
Jo mo aged “batch-size”’—for Simplified Flavor-Control! 
ited in. 
) Titera- 


Assured of “flavor-control” by this 3-Way safeguard that 
eliminates the risks in blind blending, pick the type of 
Griffith Seasoning best suited to your processing. Griffith 
scientists will work with you on special formulae or sea- 
soning problems. Simply write or call. .. 


*U. S. Sterilization Patent Numbers 
2107697, 2189947, and 2189949 e 


GRIFFITH 





EMULSIFIED Spice oils extracted from top quality 

SEASONINGS spice . . . laboratory-tested for flavor- 
potency . . . scientifically blended and 

homogenized for highest degree of flavor dispersement 


kitchen tested. In jugs, easy to measure—for Simplified LABO RA ¥ oO ee eS 
Flavor-Control! (Advantages of Emulsified Seasonings described | 





in “Food Research, 1943, Vol. 8. No. 2, pes. 95-104.”’) 
CHICAGO 9, 1415 W. 37™ STREET — NEWARK 5, 37 EMPIRE STREET — TORONTO 2, 115 GEORGE STREET 
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103 SAUSAGE MEAT TRUCK 






"49 114 OLEO SEEDING 


TRUCK 


HANDLING EFFICIENCY 





712 DEFROSTING TANK TRUCK 





122 CATTLE HEAD IN- 
SPECTION TRUCK 


Meat packers throughout the country find that easy- 
rolling “‘Job-Suited” Globe Trucks offer time- and work- 
saving solutions to product handling problems. During 
millions of hours of heavy duty service, Globe Trucks 
have proved their ability to “take it.” This endurance, 
coupled with Globe’s continued alertness to the indus- 


try’s needs, makes these Trucks outstanding. 


An almost prodigal use of mod- 
ern welding techniques gives these 
highly maneuverable trucks unbe- 
lievable strength. Unloading is 
speeded and cleaning made easier 
by the generous use of rounded 
corners. Roller bearings and rub- 
ber tires lessen worker fatigue and 
save wear and tear on floors. 
Globe Trucks are hot dip galva- 


nized after fabrication. This as- 


sures maximum resistance to rust 
and corrosion. Adequate facilities 
for lubrication are included. So 
you see it is no mystery why pack- 
ers use more Globe Trucks than 
any other. 

Illustrated are but a few of many 
Globe Trucks available. If the type 
you need is not included, write and 
let us send you full details on the 
complete Globe line by return mail. 


= THE GLOBE COMPANY 


» 4000 Ss. PRINCETON AVENUE 





1— MEPACKING 
1 2, oH 





INDUSTRY 





WITH 
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CHICAGO 9Q, 
EXPERTLY 


ILLINOIS 


DESIGNED 








EQUIPMENT 








THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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Primer of Perfect Protection 








1s for eas™ 


Potato Chips 


| kept crisp, snappy 
N and delicious from 
> a vat to consumer 


—and for Poultry 


with that spring-broiler taste 
the year round 


0ON you'll be adding new taste magic to many meat products, too — both 
fresh and frozen — because you'll be marketing them flavor-sealed in 
PuOFILM. % You see, this sheer and shimmering packaging material is both 
air- and moisture-proof. It prevents loss of juice-rich goodness, or keeps 
unwanted moisture out — with equal ease. *& That means meat loaf and other 
specialties can now reach point-of-sale at peak of quality, safeguarded against 





loss of weight or flavor — in puiorim. * Or hamburgers and cut meats can be A PRODUCT OF 

frozen for long periods without impairment of market-fresh taste and looks, 

because PLIOFILM prevents “freezer burn,” dehydration and shrinkage. * Many Oa EAR 

laboratory tests have proved these facts—and manufacturers can soon confirm RESEARCH 

them. For PLIOFILM is on its way back, to provide packaging that combines 

eye-catching appeal with matchless quality-protection. Goodyear, Chemical SEE THE LATEST WONDERS IN MEAT 

Products Division, Pliofilm Dept., Akron 16, Ohio. PACKAGING. Don’t miss the Pliofilm 
show, Booth 204, at the Atlantic City 

“Phen. The Goodyear Tire & Rubber Company Packaging Exposition, April 2—5. 
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Sands up in tough 
break-in service 


Here’s the story of a heavy duty gasoline engine and Diesel 
oil that was adopted for break-in service by a Diesel engine 
manufacturer. Its ability to resist heat, prevent scoring and 
eliminate engine deposits on the tough break-in job de- 
scribed at the right is a clear indication of how Stanolube 
HD will reduce maintenance trouble and expense in any 
truck or stationary gasoline or Diesel engine service. 


A Standard Oil Engineer will help you test Stanolube 
HD in your equipment. See the difference in your own cost 
records. Write Standard Oil Company (Indiana), 910 South 
Michigan Avenue, Chicago 80, Illinois, for Engineer near- 
est you. 


STANDARD OIL COMPANY (INDIANA) 


alee ere re ae eee a 


seat sc saaniastattndas Anes 7 Sacer 


Eight 165 HP Diesels are run-in at 
one time on the test line pictured 
above. Before using Stanolube HD, 
the practice was to tear down each 
engine to inspect bearings and 
pistons at the end of the break-in 
period. Since adopting Stanolube 
HD, engine parts are so uniformly 
clean and free from scuffing that only 
one out of every 25 engines is dis- 
assembled for inspection. 


A 1500 gallon oil circulating sys- 
tem supplies Stanolube HD to the 
engines for two hours of the break- 
in run. For the balance of the period, 
the engines are lubricated through 
the normal engine lubricating sys- 
tem. All oil is returned to the circu- 
lating system at the end of the run. 
Make-up oil is unusually low and 
one fill of oil has operated two years. 
A 150 gallon filter system removes 
contaminants from the oil. 











words into Ploughshares + Increased Demand =Fatience, Please! 


Yes, all kinds of packages and containers 
ore short. . . 


... beer cans, coffee cans, paint cans, 
talcum cans. Just name the line of indus- 
try that wants packages and it’s the 
same old story, ‘““‘We can’t get enough.” 


For the time being, therefore, con- 
tainer users must share the available 
supply of containers. 


It is our responsibility to ration our 
containers among all our customers on an 
equitable basis. You understand that this 
in the best interests of everyone. 


Now, why are containers short? 


For one thing, the war emphasized 
again that cans are the ideal container. 

And today’s demands are tremen- 
dous. For example, the estimated re- 
quirements for paint cans for 1946 have 
doubled since 1941. 

That was an all-time peak year. And 
yet, we are making more paint cans 
today than we did then. 

Such increased demand prevails in 
nearly every industry that uses metal 
or metal-and-fibre containers. 


Then, too, in changing back to cans 
from war packages, many industries 
must build up an inventory among dis- 
tributors and dealers . . . another reason 
for an abnormal demand for containers 
at this time. 


So, as we beat our swords into plough- 
shares and at the same time turn out 
more containers than we did in the peak 
year of 1941... 


..we still can’t supply you fast 
enough. 


Please have patience with us. 


American Can Company Kcanco) New York + Chicago + San Francisco 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 
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1. Go to your International 
Branch or Truck Dealer and say, “These are my 
loads. These are my routes. I want a truck that is 
strong enough and big enough to do my work.” 


2. Accept the recommendation you get. Here’s 
why: The International Truck Line is complete. 
It includes a truck of the right type and carrying 
capacity for every job. International Branches and 
Dealers can recommend the right trucks without 
prejudice. 

3. Set up a program of regular International 
service. The work is done by skilled mechanics, 
using special International equipment and factory- 
standard International parts. The service is sup- 
plied by International Dealers everywhere and by 
the nation’s largest company-owned truck-service 


LONG TRUCK LIFE 
LOW OPERATING COST 








organization—International Branches. 


Today’s International Trucks are the best ever 
built. They represent more than 40 years of truck 
engineering and manufacturing experience. This 
engineering and manufacturing has long been so 
outstanding that in the last 15 years more heavy- 
duty Internationals have been purchased for civil- 
ian use than any other make. 


So buy International—service International— 
and don’t “under truck.” That’s the specification 
for long truck life and low operating cost. 


Motor Truck Division 
INTERNATIONAL HARVESTER COMPANY 


180 North Michigan Avenue Chicago 1, Illinois 


LISTEN TO “HARVEST OF STARS” EVERY SUNDAY! NBC NETWORK 








INTERNATIONAL Jrucks 
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INSTANTANEOUS WATER HEATER 


A few feet of wall space is all 
you need to install a PICK, It’s 
easily mounted right on the wall 
— no storage tanks necessary. 
Every PICK is “custom selected” 
to fit your needs — seven sizes 
with maximum capacities of 10 
to 200 gallons per minute — 
exact temperature control with- 
in the effective range of 40° to 


180° Fahrenheit — maximum 
efficiency with 100% transfer of 
heat from steam to water — 
PRESSURIZER PISTON for 
Injection Pressure Control and 
Quiet Steam Injection Heating. 
Only a PICK gives you all these 
advantages. For complete infor- 
mation and specifications write 
Dept. 1111, Pick Mfg. Com- 
pany, West Bend, Wisconsin. 


Hot Water 
Outlet 


B 
Stainless Steel 
Compressor 
Spring 


Diffusion 
Spheres 


Injection 


tube 


Orifices 


_. For Steam 
injection 


Stabilizing 
Piston 


QUIET STEAM INJECTION 
WATER HEATING! 


Steam Inlet Cold Water 
intet 


Made by PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 
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The strength and quality of Armour Natural Beef 
Round Casings preserves the freshness of your 
sausage ... brings customers back. The natural 
porosity allows maximum smoke penetration. 






ARMOUR NATURAL CASINGS 








* Plump! 
* Juicy! 

* Fresh! 

* Uniform! 


ARMOUR and Company 
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Tobin Net Down at 
$331,329; Company 


Planning Expansion 


ARNINGS of the Tobin Packing 

Co., Inc., for the fiscal year ended 
November 24, 1945, totaled $331,329.05, 
somewhat smaller than in the preceding 
year, while the firm’s dollar sales vol- 
ume — $44,094,- 
435.86—was 19 per 
cent lower than in 
1944. The decrease 
in the company’s 
tonnage sales 
amounted to 23 per 
cent. 

Total current as- 
sets as of Novem- 
ber 24, 1945, were 
$5,344,772.20 (in- 
cluding inventories 
valued at $2,440,- 
613.40) compared 
with current liabil- 
ities of $1,502,- 
147.53. During the 
fiscal year the firm paid $149,779.00 in 
dividends on its $7 preferred stock and 
$134,663.25 on common stock; earned 
surplus as of November 24, 1945, 
amounted to $948,610.23, or about $47,- 
000 larger than a year earlier. 


Satisfactory, Tobin Says 


The consolidated statement of income 
and surplus shows the firm’s manufac- 
turing costs (reduced by federal live- 
stock slaughter payments) at $40,535,- 
953.42 and packing, shipping, delivery, 
selling and administrative expense at 
$2,857,447.06. Provision for federal nor- 
mal and surtax amounted to $215,000 
and for excess profits tax to $100,000. 

In reporting to the stockholders, 
President F. M. Tobin said: 

“While our net profit for last year 
was not as good as the net profit of the 
two previous years, we feel that it was 
satisfactory, taking into consideration 
the shortage of hogs, bad government 
regulations and the fact that some 
packers operated at a loss. The excess 
profits taxes were particularly bad for 
us and we feel very pleased that they 
have been repealed, and we anticipate 
much better net profits than ever.” 

President Tobin stated that the com- 
pany has plans for future expansion, 
as evidenced by the action taken by the 
stockholders at a special meeting in 
September, 1945, at which time new 
financing by first mortgage bonds in the 
amount of $2,000,000 was authorized. 


“The first mortgage bonds have been 
issued,” he said, “and the funds have 
(Continued on page 38.) 





F.M. TOBIN 








Industry Awaits Announcement 
of Revised Meat Price Ceilings 








URTHER details on the meat ceiling 

increases promised by Stabilization 
Director Chester Bowles were awaited 
this week by the meat industry while 
the pork and beef advisory committees 
continued their conferences in Washing- 
ton with OPA officials. 

According to the OPA announcement, 
the new wholesale ceilings will be de- 
termined and announced, to be effective 
on or about March 11. Retail ceilings 
will be worked out and made effective 
as soon thereafter as possible. 

The increases in ceiling prices will be 
sufficient to permit the packing industry 
to realize 45c more per 100 lbs. on beef, 
veal and lamb and 55¢c more per 100 
lbs. on pork on an overall dressed car- 
cass weight basis on sales for domestic 
civilian use. Ceiling prices of meat and 
meat products for government purchase 
will be further increased, relative to the 
new ceiling prices for civilian use, by 
amounts equivalent to an average of 
25c per cwt. 


The increase in prices on sales to the 
government is expected to add to the 
revenue of packers making such sales 
an amount equivalent to 5c per cwt. on 
their sales. OPA said the greater in- 
crease in government prices is neces- 
sary to equalize the returns to packers 





PORK SET-ASIDE IS 
UP TO 18 PER CENT; 
BEEF TAKE WIDENED 











The U. S. Department of Agriculture 
has amended the pork set-aside order 
(WFO 75.3) to increase the percentage 
ear-marked for government purchase 
from each week’s live weight slaughter 
tonnage from 10 to 13 per cent. No 
change has been made in connection 
with the set-aside on lard. 


The Department has also amended 
WFO 175.2 (beef set-aside) to require 
slaughterers in Arizona, California, 
Florida, Idaho, Montana, Nevada, Ore- 
gon, Utah, Washington and Wyoming 
to resume their set-aside of Commer- 
cial, Utility and Canner and Cutter 
grades of beef, in addition to continuing 
their earmarking of Choice and Good 
beef. Slaughterers in these states were 
exempted, under Amendment 30, from 
set-aside requirements in connection 
with the three lower grades. 


Both amendments become effective 
March 3. 


on government and civilian business. 

There is still considerable uncertainty 
about the manner in which the price in- 
creases will be applied, although some 
well-informed observers believe that 
they will be spelled out in dollars and 
cents in revised price tables issued in 
connection with each of the ceiling 
orders. 

While it appears probable that the 
price increases will apply to the major 
meat products and to sausage, there is 
some doubt as to whether there will be 
any raises on lard or on the major by- 
product items, such as hides and tallows 
and greases. It is understood that an 
attempt will be made to avoid increas- 
ing the cost of most materials bought 
by non-slaughtering processors. Some 
reports indicate that the beef increase 
of 45c per cwt. dressed weight will have 
to be spread across the board evenly, 
but that the pork increase will be appor- 
tioned to allow more for expensive cuts 
and less for lard and the less expensive 
cuts. 


Dual Prices Unlikely 


Earlier in the week, following the an- 
nouncements by Bowles and the Na- 
tional Wage Stabilization Board, there 
had been some feeling that the industry 
might end up with a dual wholesale 
price ceiling setup—new and higher 
ceilings for those firms ordered to raise 
wages and those companies conforming 
to the pattern—and present ceilings for 
the packers who have not and do not 
raise their pay scales. In spite of the 
fact that new wage-price policy appar- 
ently countenances such an arrange- 
ment, OPA officials were inclined to 
doubt the possibility of any such de- 
velopment and to believe that when the 
new ceilings become effective they will 
apply to the whole industry. 

They pointed out that it will be al- 
most impossible for any meat firm to 
avoid raising wages above the levels of 
August 17, 1945 by amounts equivalent 
to the increases granted to Swift, Wil- 
son, Armour, Cudahy -and Morrell 
workers. They admitted, however, that 
some companies may benefit from 
higher prices for a time before pay in- 
creases are put into effect. 

In the case of the companies involved 
in the wage case, (and those firms 
which have union agreements calling 
for adjustment of pay rates on the basis 
of those granted by the larger packers) 
the wage increases will be in effect for 
a number of weeks before additional 











revenue becomes available to them 
through the ceiling price increases. (The 
NWSB ordered the wage raise for pro- 
duction workers in the “big five” plants 
to become effective on January 26 and 
the increases for salaried employes to 
become effective on January 28.) 

Recognizing this special financial 
burden, the OPA in its announcement 
on ceiling increases said that action will 
be taken to provide funds for special 
payments to these slaughterers to help 
them absorb this additional cost. The 
payments will be adjusted by the 
amount of increases in inventory values 
realized by the slaughterers as a result 
of the establishment of higher maximum 
prices. 


The procedure by which wage in- 
creases are being put into effect is some- 
what involved but the following outline 





CANNED MEAT PRICES MAY 
REFLECT IMPROVEMENT IN 
SOME TYPES OF PRODUCTS 


Amendment 11 to RMPR 156, which 
became effective March 2, is designed 
to fill the pricing needs of canners who 
wish to make new products containing 
higher grade ingredients, according to 
the Office of Price Administration. It 
provides that in the pricing of new 
canned meat products, other than lunch- 
eon meats, spreads, sausage products, 
loaves, hashes, chili and tamales, due 
allowance shall be made by the admin- 
istrator for the grade of beef, veal, 
lamb or mutton used therein if the 
formula for the product requires the 
use of only one grade of any particular 
kind of meat in its ingredients. 

In instances, however, where the use 
of more than one grade of the same 
kind of meat—beef, veal, lamb or mut- 
ton—is required by the formula, and in 
instances where the product is one of 
those enumerated above, the adminis- 
trator will consider only the kind of 
meat used, not the grade, on the basis 
of the cost of beef of cutter and canner 
grade, and of veal, lamb or mutton of 
cull grade. 

The amendment also provides a 
method by which intermediate distribu- 
tors who heretofore have been unable to 
price canned meats under either Section 
7(c) of RMPR 156, or Section 1499.3 (a) 
of the General Maximum Price Regula- 
tion, may obtain such prices through 
use of the pricing provisions of Section 
1499.3(c) of the General Maximum 
Price Regulation. Heretofore new inter- 
mediate distributors and intermediate 
distributors not currently handling 
canned meats’ have been unable to es- 
tablish ceiling prices for canned meats. 
Following the end of the war many 
potential sellers have indicated the de- 
sire to start handling canned meats, 
and, as a consequence, OPA has decided 
to permit them to resort to Section 
1499.3(c) of GMPR for pricing pur- 
poses, thereby assuring that their prices 
will be in line with those of compar- 
able sellers whose prices already are 
established. 
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is believed to present a correct picture: 

1. Gayle G. Armstrong, government 
director of the plants seized as a result 
of the strike, has ordered Armour and 
Company, Cudahy Packing Co., John 
Morrell & Co., Swift & Company, and 
Wilson & Co. to put into effect, as of 
January 26, 1946, (January 28 for 
salaried employes) a 16c hourly wage 
increase. His order, of course, applies 
only to workers in the “big five” plants. 

2. Armstrong’s order is the direct 
outgrowth of two orders by the National 
Wage Stabilization Board in which the 
Secretary of Agriculture was directed: 
(a) To increase the wage rates of all 
employes in the seized plants who were 
involved in the dispute case by 16c per 
hour, and to raise the wage rates of all 
other employes in any plants, branches 
or other facilities of the five companies, 
who are engaged in work similar or 
comparable to work done by employes 
described above, by 16c¢ per hour. 
(b) To adjust, effective January 28, 
the salaries, wages, etc. of all employes 
in the seized “big five” plants, not cov- 
ered in (a) above, and whose regular 
compensation does not exceed $120 per 
week, so as to reflect an increase in 
compensation equal to 16c per hour. 

3. The National Wage Stabilization 
Board has adopted General Pattern Ap- 
proval No. 1, pre-approving wage in- 
creases of up to 16c an hour above the 
level of August 17, 1945, in any meat 
packing plants where wages “normally 
have been adjusted in relation to wages 
in the ‘big five’ companies.” This pat- 
tern approval is not an order; its effect 
is to permit employers who grant wage 
increases to apply directly for price re- 
lief to OPA without NWSB action, ir 
the event they have normally followed 
“big five’ wage schedules. 


4. The “pattern approval” is expected 
to cover the situation of the 13 inde- 
pendent companies whose facilities 
were seized by the government along 
with those of the “big five” as well as 
many independent plants which were 
never involved in the strike or taken 
into government possession, but whose 
wage schedules have normally paral- 
leled those of the large companies. 


5. Outside the coverage of the orders 
and the “pattern approval” are those 
firms whose wages have normally borne 
no relationship to “big five” rates. In 
the case of such plants wage increases 
must be approved, for the purpose of 
asking price relief, by NWSB. 


OES RE-ESTABLISHED 


President Truman has re-established 
the Office of Economic Stabilization, in 
conformity with the government’s new 
wage-price policy, to have the same 
functions, powers and duties held dur- 
ing the war. It succeeds the Office of 
Stabilization Administrator. Chester 
Bowles will be Director of Economic 
Stabilization. The executive order also 
re-established the Economic Stabiliza- 
tion Board, which operated during the 
war. Bowles will serve as chairman. 










Small Slaughterers. 
Threaten Shutdown, 
Rebel over MPR 574 


| igh tree Sa of a number of smaller 
slaughterers in the St. Louis aj 
Cincinnati areas to persuade other mid. 
western packers to join them in & Dre 
test shutdown on March 1 appeared 
be meeting little success late this week, f 
It was, in fact, uncertain whether the 
Cincinnati and St. Louis firms would 
actually suspend operations; there werell | 
reports from the latter market that i 
some of the firms involved were stif 
buying cattle. 

The Missouri-Illinois Small Slaugh. 
terers Association, which claims 3% 
member firms in Missouri and southern 
Illinois, has been sponsoring the shut. 
down movement and called a 
of small meat packers from 15 states in 
St. Louis on March 1. 


Max W. Kramer, attorney for the ag 
sociation, said the shutdown action wag 
being taken because small packers could 
not operate profitably under current 
regulations without being dishonest, He 
claimed that packers in Chicago, San 
Francisco and Pittsburgh had also 
joined the movement to force the reyi- 
sion of OPA controls, and particularly 
those in connection with Maximum 
Price Regulation 574. 


“Can't Continue,” Some Say 


Some industry observers see some 
connection between the movement and 
the recent tightening of provisions of 
MPR 574, as well as efforts by OPA, } the 
the RFC and other government agen 
cies to improve compliance with the 
drove cost provisions of the federal } can 
control order. 


At Cincinnati, 17 members of the Cin- it. 


cinnati Independent Wholesale Meat Sc 
Dealers Association declared that “itis § year 
no longer possible for us to continue in § spri 
business under the harassing restric 9 floo 


tions and complicated regulations im- § ano’ 
posed by OPA.” The 17 firms, which § in p 
said they would kill their last livestock § case 
on March 1, include Gus Juengling & § do, 
Son, Howard Pancero, C. Rice Packing § into 
Co., J. Rice Packing Co., John B. Ireton § tive 
Co., Wm. G. Rehn’s Sons Co., G. Eht- @ thei 
hardt & Sons, Inc., Herman Kemper § gen 

Sons, Lester Pancero, Henry Meyer's 
Sons, Inc., Jacob Schlacter Sons Co, § Wi 
Jacob Bauer Sons, A. Koch’s Sons, 8. I 
W. Gall’s Sons, William Reinders & Co. 
and John Hilberg & Sons. Other reports po 
indicated that as many as 30 firms yes 
might join the shutdown. 2 floc 
Less spectacular but no less signif § tio 
icant were reports to THE NATIONAL & jit 
PROVISIONER of recent sharp reductions § ing 
in cattle operations by many established B gy, 
companies who say that they cannot 9 ma 
buy cattle at current prices and remalM § ya 
in compliance with MPR 574. pre 
It is bad enough, they say, to lose § the 
money on their beef operations, bat § an 
ruinous to risk the loss of all ‘ 
(Continued on page 34.) por 
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ill have one. Many meat plants 
are so located in lowlands and 
along rivers and creeks that there is 
always the possibility that they will be 
flooded some day, given the right com- 
bination of weather and other cir- 
cumstances. A packer may assume that 
the little creek which flows near his 
plant is harmless—but some have found 
to their dismay, that the little creek 
can cause plenty of damage in case 
water from a flooded river backs up in 
It. 

Some firms face a flood threat each 
year during the late winter and early 
spring. THE NATIONAL PROVISIONER’s 
food suggestions in this article, and 
another which will follow it, are based, 
in part, upon their experience. In most 
cases these companies know what to 
do when a flood impends and have built 
into their plants certain flood protec- 
tive arrangements and have trained 
their personnel to meet such emer- 
gencies, 


What to Do About It 


In a worse spot, perhaps, are those 
firms which are threatened with flood 
conditions only once in every 20 or 25 
years, or which may never have had a 
flood of any kind, even though condi- 
tions are such that one might possibly 
hit them. With experience either lack- 
Ing or no longer applied because of a 
succession of safe years, these firms 
May some day find themselves in a sit- 
uation where a little knowledge and 
Preparation would have saved them 
thousands of dollars in product values 
and many days in lost plant time. 


Since it is not within the packer’s 
power to arrest a flood, what can he do 


Ta doesn’t mean that you never 
w 


about them? These two articles will 
discuss: 


1: General precautions. 

2: What can be done to prevent en- 
try of flood waters into the plant. 

3: What can be done to minimize 
damage if a flood does get in. 

4: What must be done after the flood 
has receded. 


With respect to general precautions 
for floods, forewarned is forearmed. If 
the packer’s plant has ever been threat- 
ened, or he has any reason to expect 
that it might be, he will do well to find 
out the sources of flood information in 
his locality so that he will be able to 
get the facts upon which to act while 
there still is time. 

The U. S. Weather Bureau in some 
areas maintains a very close check on 
stream levels, rainfall and other condi- 
tions to determine whether floods are 
developing. The Bureau employs two 
methods of forecasting floods. One 
method of predicting expected stages 
in down-river areas is based upon gage 
relationships upstream. Ordinarily the 
term of forecasts ranges from two to 
three days in the upper valleys to as 
much as from three to four weeks in 
the lower Mississippi. 

Gage relationships, however, are not 
of practical value when the forecasts 
must cover the headwaters of a stream 
or a basin into which drain many small 
source streams. Under such circum- 
stances forecasts are based upon the 
amount, intensity and geographic dis- 
tribution of rainfall. 

One thing to remember about flood 
forecasting is that it is not an exact 
science and that the flood, when it 
comes, may exceed or be under the pre- 
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dicted level. Floods have a way of 
beating “previous records” and some 
firms have found it good insurance to 
be pessimistic rather than optimistic 
about estimates while there is still op- 
portunity to act upon them. 

One Pittsburgh meat plant, which 
has had considerable unhappy experi- 
ence with floods, watches nearby river 
stages very closely. A gage made by 
the mechanical department has been in- 
stalled in the river and observers make 
regular trips to check on the stage. 
Certain flood procedures have been 
worked out (these will be mentioned 
later) and are put into effect when the 
river reaches a certain stage. 


Effect on Plant 


The manager of a meat plant located 
in an area subject to flood should corre- 
late various water stages with plant 
levels, determining the depth to which 
certain sections may be covered at spe- 
cific river stages. With this informa- 
tion he knows from what locations 
equipment, product and supplies must 
be moved, and to what places it is safe 
to move them, when a certain flood 
height is predicted. It is usually pos- 
sible to obtain topographical data or a 
contour map which will indicate not 
only how the plant will be affected by 
floods of 5, 10, 20, 30 or more feet in 
principal watercourses, but also whether 
or not streets, railroads, and other ave- 
nues of product removal will be blocked. 

Outside facilities should be made 
ready for floods well in advance of their 
appearance. For example, if there is 
danger that a well or pump house will 
ever be submerged it may be worth- 
while to elevate the pumping machinery 
and carry the well casing above any 
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possible high water level. This may not 
only prevent contamination of one of 
the plant’s water sources, but may also 
insure a supply of water for fire fight- 
ing during the flood period. 

Light wooden structures, such as 
livestock pens, should be securely an- 
chored and timbers and other material 
which might be floated by flood waters 
to batter against windows and build- 
ings should be tied down. If the packer 
uses outside tanks for tallow and grease 
storage it is best to leave them full 
rather than to empty them with the 
approach of high water. Empty tanks 
are likely to float away or lift off their 
foundations and may cause considerable 
damage. To a lesser extent the same 
thing is true of underground fuel tanks. 

If it is essential that the packing- 
house steam plant remain in operation 
to provide power for pumps, refrigera- 
tion, etc., be sure that there is plenty 
of fuel close at hand since it may not 
be possible to restock during the flood. 


Fill Water Storage Tank 


Be sure that the plant’s water stor- 
age tank is full and kept full for emer- 
gency service. It may be the only source 
of water for fire fighting and other 
purposes if the packer’s well, outside 
water source or power plant is affected. 

Exterior flood control arrangements, 
such as levees, walls, bulkheads, drains, 
etc., should be checked periodically and 
maintained. They should be examined 
carefully for strength and height when 
a flood threatens. One note of caution 
to those who haven’t fought high wa- 
ters. Do not minimize the force and 
power of water to break through bar- 
ricades you feel are sturdy enough. 
Be on the safe side and give ample 
strength to all such barricades. 

If the plant is subject to flooding it 
may be desirable to work out a plan in 
advance which key personnel can put 
into effect in a few hours. For example, 
the Pittsburgh plant mentioned previ- 
ously has a definite plan for mobilizing 
manpower and putting the unit in flood 
condition within a few hours after the 
plant’s watchman notifies the assistant 
superintendent that the river has 
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reached a danger stage. The superin- 
tendent calls four foremen who, in turn, 
call four others, and these in turn call 
other employes to form five-men crews 
for moving equipment and supplies. 


What can be done to prevent entry 
of flood water into the plant? 


Where it is probable that only the 
plant basement will be affected by a 
flood it is possible to build it water 
tight. Proper back water valves will be 
required on drains and sewers and base- 
ment walls and floors must be con- 
structed to withstand abnormal exter- 
nal pressure and upthrust. All openings, 
such as doors, windows, toilets, wall 
cracks, pipe and wire shafts and un- 
used drains must be sealed tightly so 
that they will hold against pressure. 


Pumping the Basement 


In case the packer is going to “hold 
the basement” there should be one or 
more sump pumps to take care of the 
inevitable drainage or the forgotten 
opening. The motors and wiring for 
these pumps should be protected so 
that they cannot be stalled by entry of 
water into the basement. In the eastern 
plant mentioned previously the base- 
ment pumps go on when the river 
reaches a specified stage and at a little 
higher level a larger (5,000 gpm) pump 





is started which keeps the basement ry 
until water comes over the river bank 

Another packer who has annyg] ex. 
perience with floods makes a 
tion which he says “may sound out of 
line, but we have found it the most 
practical. 

“When we know flood waters an 
going to be high enough so that We 
cannot keep them out with every pos 
sible safeguard, then we remove every. 
thing from the danger levels and alloy 
the water in, thus reducing pressure 
on walls and basement floors, 

“We have one cellar that we handle 
in this way, allowing it to fill to , 
level slightly under the next floor top 
before starting the pumps. By doing 
this we prevent the washing of earth 
from around the outside of foundations. 
We do have a cleaning up job after the 
flood but this is more than compensated 
for by the reduction of washouts around 
the foundations below the surface 
levels. 

“We do not have walls absolutely 
leakproof, and even a small leak will 
very soon make a water channel in the 
earth around the leak.” 


Protect Elevators 


Elevators should be installed and 
wired so that they will operate into the 
basement even though there may b 
considerable water in it. 

Since it is usually impossible to keep 
water out of the first floor and base- 
ment once it reaches a certain level, 
unless the packer is certain that the 
flood will be light and that the base 
ment can be kept dry, it is better to 
utilize the time for immediate removal 
of product, equipment and supplies to 
upper floors or other locations. Few of 
the items commonly found in meat 
plant cellars will stand contact with 
water and much less immersion in it. 
Hides, tierced casings, containers, salt 
and cracklings should be moved out, as 
well as edible product in dry or pickle 
cure. 

This brings up the question of “what 
can be done to minimize damage if a 
flood does get in?” which will be dis- 
cussed in the second article. 








ONLY SYSTEMATIC PLANNING CAN REDUCE FLOOD DAMAGE 
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Your Rendering 
Plant Can Be a 
Good Neighbor 


change has taken place in the dead 

stock rendering industry. Practi- 
cally every operator of such a business 
is now awake to the desirability of op- 
erating his plant in a sanitary manner. 
Many states have passed more strin- 
gent regulations governing the way in 
which these plants must operate with 
respect to odors and drainage. 


At the same time, plant owners have 
also been giving more attention to air 
conditioning, at least for the cooker 
roms, where the heat is oppressive 
during the hot weather. 

In attempting to improve his plant’s 
standing as a “neighbor,” and to im- 
prove working conditions in it, the ren- 
derer is faced with three problems. 
These are: 


1: To provide a means of handling 
the air in the plant, often saturated 
with offensive odors from the butcher- 
ing and cooking rooms, so that it can be 
deodorized (as much as possible) and 
then ejected into the atmosphere at such 
a level and in so diluted a form that its 
offensive effects are minimized. 


2: To provide a means of condensing 
the condensible gases from the cooking 
operation and diluting the condensate to 
an inoffensive concentration. This can 
be accomplished by means of the baro- 
metric condenser which has been de- 
scribed in recent articles in THE Na- 
TIONAL PROVISIONER. The non-condensi- 
bles, too, must be eliminated from the 
premises, perhaps in the same manner 
as the air from the processing rooms. 


3: To provide a reasonable number 
of air changes in the cooker rooms, with 
some reduction in the temperature level 
there. In this instance the primary ob- 
jectives are the efficiency and comfort 
of employes. 

These problems have been approached 
Separately by various renderers. For 
example, a few elaborate air condition- 
ing systems have been installed, but 
without any connection between the air 
conditioning system and the condensing 
and deodorizing elements. 


Some plants have a very good setup 
for condensing the cooking exhaust, but 
do not attempt to condition the air for 
comfort in any part of the plant; others 
have installed chlorinating systems to 
control plant odors, but without tem- 
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FIGURE 1: cs 
DEODORIZING-AIR CONDITIONING SYSTEM 
Sketch shows air pickup ducts, fan, air washing cham- 
ber, hook-up for recirculating cooled air, pump for 
supplying treated washing water to barometric con- 30 
denser and means of eliminating and treating non- | 
condensibles from hot well. 
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pering the air and providing needed 
changes and, in some cases, without at- 
tempting to minimize cooking odors by 
condensation. 

It is possible, of course, to handle 
one or more of these problems sepa- 
rately, but this approach doés not pro- 
vide a satisfactory answer to overall 
odor elimination or improvement of 
working conditions. While use of the 
barometric condenser will minimize one 
type of odor, the plant may still be 
offensive because of those arising out 
of non-cooking operations. 


The limitations of the single ap- 
proach can be seen in the use of chlori- 
nating devices. Many of these installa- 
tions in rendering plants have been al- 
lowed to fall into disuse because they 
were ineffectual in handling the odor 
problem from an overall basis. Chlori- 
nating devices do what they are de- 
signed to do; the trouble has been in 
their application. 


One plant was built in recent years 
without any windows and very few 
doors. It was operated under orders 
that doors must be kept closed at all 
times. On top of the plant was a large 
blower fan connected to the cooker room 
and the butchering room by a system of 
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ducts on the suction side and to a stack 
on the discharge side. Chlorine gas was 
atomized in the stack. The worst fea- 
ture of the system was that the prob- 
lem of air supply was neglected and 
the workmen could not stand conditions 
in the cooker room in the summer. They 
defied all rules about keeping the doors 
closed and had to rush outside as often 
as possible to get some fresh air. Had 
some fresh air been circulated back 
through the cooker room, working con- 
ditions would have been much improved. 
At the same time the plant’s objection- 
able odors persisted in the neighbor- 
hood. 


It is very difficult to get a satisfac- 
tory mixture of air and chlorine. In the 
case of this plant, if sufficient chlorine 
were used so it could be detected in the 
outside atmosphere, there was an un- 
pleasant combination of the odors from 
the fallen animals and chlorine. If the 
odor of chlorine could not be detected, 
the odor from the fallen animals was 
all-powerful along with, of course, the 
escaping gases from the cooking opera- 
tiens. 


Chlorine is a satisfactory deodor- 
izing agent, and not too expensive if 
used properly without waste, although 
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TO MAINTAIN THE NATURAL FLAVOR THAT SELLS FOOD 
; equate Slaunleso Sleek, / 
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ip appetite appeal that makes sales for food products. The fresh. 
squeezed goodness of luscious, sun-ripe oranges—the creamy, palate. 
tickling smoothness of fine dairy butter—the unforgettable taste of 3 
crackling-bordered slice of roast young pork—that’s the kind of mouth. 
watering flavor that makes consumers ask for more. You can’t expect 
it in the foods you prepare unless your equipment is free from metallic 
contamination, inert to food acids and can be kept immaculately clean, 


Equipment built of U-S-S Stainless Steel ideally meets these re. 
quirements. Because it permanently resists the corroding action of 
meat, vegetables, fruit juices and dairy products, it safeguards purity 
and wholesomeness. . 

U-S-S Stainless Steel imparts no foreign flavor to foods in contact 
with it, leaves color unaffected. Strong to withstand the abuse of hard 
service, it can be kept lustrous and new looking without laborious 
cleaning. Its goodness goes through and through, cannot chip, crack 
or wear away. 


Send for our booklet “U-S-S Stainless Steel in the Food Handling 
and Processing Industries,’ and you'll see why, how, and where this 
time-tested, perfected Stainless can be applied to improve plant efi- 
ciency and to enhance product quality. 


U-S-S STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 
TENNESSEE COAL, IRON & RAILROAD COMPANY, Birmingham 
United States Steel Supply Company, Chicago, Warehouse Distributors 
United States Steel Export Company, New York 


puuarse STATES STEEL 
resents the 
Theatre GuiLo, 
On The Air 

Every SUNDAY EVENING 
AMERICAN Network (ive) 
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teannot destroy all odors. Perhaps the 
est approach to the over-all odor prob- 
jm can be summed up thus: 

Condense and dilute the condensible 
exhaust from cooking; deodorize and 
dissipate the non-condensible exhaust 
from cooking as well as the air from 
the processing rooms; provide an ade- 

te fresh air supply, tempered if pos- 
sible, for the work rooms. 

All of the condensible vapor from 
coking, or those gases which will mix 
with water, can be handled satisfacto- 
rily by diluting them with water and 
running the water to the sewage system 
or, if no system is available, through a 
filter of erushed rock or gravel and 
then into a small stream, river or drain- 
age ditch. The non-condensibles, which 
will mix with air but not water, should 
be treated with the air-deodorizing 
agent and dissipated into the atmos- 
phere. 

It is possible and practical to confine 
and control the air and non-condensibles 
from a rendering plant through the use 
of fans and ducts and to discharge them 
into the atmosphere high enough so 
that they will be dissipated by mixture 
with a great volume of air. 

The purpose of this article is to sug- 
gest how the accomplishment of the 
three objectives mentioned at the be- 
ginning might be tied together at little 
additional expense and with a consider- 
able saving in operating cost; that is, 
reduction compared with the cost of 
handling the three problems separately. 
The suggested system would make dou- 
ble use of the water required to operate 
the barometric condenser and would 
provide comfort air conditioning for 
some of the plant. 

Figure 1 shows how this proposed 
system would be installed in a two-story 
rendering plant. The cooking and press- 
ing room is located on the first floor 
and the butchering is done on the sec- 
ond. The condenser and air condition- 
ing equipment would be installed on 
the roof. 


Function of Hot Well 


Alongside the plant is the hot well 
where the tail pipe of the condenser 
discharges. The hot well is of the catch 
basin type; that is, it would act as a 
catch basin also and catch any grease 
that might carry over through the con- 
denser in case of an accident. 

The system would operate as follows: 
The air from both floors would be 
picked up by ducts, as shown, with a 
blower fan large enough to provide at 
least five complete changes of air every 
hour. The air would be blown, not 
drawn, through an air washer and dis- 
charged through the stack shown, 
which, in this illustration, is approxi- 
Mately 52 ft. above grade level (it 
could be higher, of course). 


If at all possible the water used in 
this system should come from a well at 
around 56 to 57 degs. F. A separate 
pump would be employed exclusively 
or the system because the water would 

treated by admitting chlorine into 
the suction line of the pump in a ratio 
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FIGURE 2: AIR WASHER PLAN 


of about 80 parts to 1,000,000 parts of 
water. (This is about twice the dosage 
employed in purifying water for edible 
uses.) 

The water would first be sprayed 
through the air washer where it would 
come in contact with all the air passing 
from both floors of the plant and would 
have some beneficial action on the odors 
in the air. Note two important differ- 
ences in this system as compared with 
the customary methods. First, the 
chemical would be administered to the 
water supply instead of the air stream 
in the ducts or stacks and, second, the 
air would be blown through the air 
washer instead of being sucked or 
pulled through. 

The reasons for this procedure are as 
follows: 


First, when the water is treated, a 
better mixture is obtained and, when 
the water is sprayed through the air, 
it effects better contact with the air and 
the chemical is used more efficiently. 


Second, blowing the air through the 
air washer would avoid fan trouble 
caused by water and chemical which 
would surely be carried into the fan if 
it were pulling the air through the 
washer. 

Note the water box beneath the air 
washer and the small pump. Here is 
where it would be possible to start sav- 
ing water and chemical. This treated 
water would still be cool enough for 
condensing purposes and very handy to 
the condenser. It would be injected into 
the condenser with the small pump and 
would thus do double duty. The fact 
that the water was chlorinated would 
be of some benefit here in the control 
of odors. In most barometric condenser 
installations, the discharge line from 
the jet air eliminator is run down into 
the hot well (not shown in drawing) 
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and, of course, discharges the non-con- 
densibles and air with steam into the 
hot well. This raises the temperature of 
the condenser water still higher and one 
only has to stand by a hot well at a 
rendering plant a short time to note the 
odors coming off the water in the hot 
well. 

Note in the installation pictured here 
that the hot well would be housed in a 
small shed, closed in tightly, and a vent 
from the shed would enter the suction 
line of the fan. This would take the air 
and odors from the hot well through 
the air washer and up the discharge 
stack. 


Employes Also Benefit 


The above paragraphs cover the de- 
odorizing and condensing features of 
this setup, but the renderer would also 
have just about everything needed to 
give the employes some relief in hot 
weather, particularly those in the cook- 
er room. Note that two smaller ducts 
could be taken off at the bottom of the 
air stack and a butterfly valve could be 
installed in the stack. As much of the 
cooled air as desired could be recircu- 
lated back through the plant. The size 
of the fan and air washer would deter- 
mine the efficiency of the air condition- 
ing part of this system and any air 
conditioning engineer could estimate 
the proper size to suit conditions. 

Some plant owners may say they 
wouldn’t want such air blown into their 
offices, even if they were sweltering, 
but it would be appreciated by the men 
in the cooker room, even if it were re- 
circulated air and only a few degrees 
cooler than the air in the room. 


Food Technologists Will 
Hold Four-Day Meeting 


The program for the sixth annual 
conference of the Institute of Food 
Technologists to be held at the Statler 
hotel, Buffalo, N. Y., March 17-20, has 
been announced by Dr. B. E. Proctor, 
chairman of the committee on programs. 

Talks included in the four-day session 
which will be of particular interest to 
meat packers are: Enzyme Control and 
Recent Developments in Food Indus- 
tries, by A. K. Balls, of the Bureau of 
Agricultural and Industrial Chemistry; 
Bacteriological Aspects in Food Han- 
dling and Processing, by G. M. Dack, 
director of the Food Research Institute, 
University of Chicago, and The Role of 
Anti-Oxidants in Flavor Problems, by 
H. E. Longenecker, Dean of Sciences at 
the University of Pittsburgh, all March 
18. 

Electronic Regulation of Processes in 
Food Industries, by W. M. Urbain, 
Swift & Company chemist on March 19; 
Amino Acids in Food and Analytical 
Methods for their Determination, by 
M. S. Dunn, University of California, 
Los Angeles, and the session on frozen 
foods under the chairmanship of Victor 
Conquest, director of research, Armour 
and Company, on March 20. 
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HERE IS 


xtra Income 


TO HELP YOU MEET RISING 


COSTS OF OPERATION 


Fearn 


makes a complete line of 
flavorings, cures, binders 
and special ingredients that 
are today’s best example of 
profit-producers for packers 
and processors. Each was 
conceived by practical men, 
developed by skilled tech- 
nologists, tested under ac- 
tual operating conditions 
and produced by modern 
methods. You can depend 
on the products your Fearn 
man offers you! 
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If rising costs are pinching profits, 
there are definite steps you must take without delay—speed the flow of product, 
reduce manufacturing time, cut operating costs and improve sales appeal to in- 
crease turnover. From these things you can get extra income that will go far in 


making your operations more productive. 


Your Fearn representative offers you ways of accomplishing these things 
through proper and intelligent use of Fearn Products. His practical operating and 
manufacturing experience are at your disposal, and the resources of Fearn tech- 
nicians and production specialists are always at his call. He represents an organi- 
zation with unusual enterprise, facilities and resources. The products he offers you 
have a proven profit-producing record. In just a few minutes of your time he can 


demonstrate important saving to your business and extra income for you. 


me) learn Lahoratorics 


division of 


Northwestern Yeast Company 
1750 North Ashland Ave. * Chicago 22, Ill. 
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Housewives of Spokane 
interviewed on Carstens' 
Weekly Radio Broadcast 


A novel radio program over KFPY 
sponsored by Carstens Packing Co., 
Spokane, Wash., which features visits 
to Spokane kitchens by the “Carstens 
kitchen reporter” and music by the 
“T.C Three,” is proving popular 
throughout the area. The 15-minute 
program, broadcast each Saturday at 
9:30 a.m., reaches a daytime family 
audience of 100,000 within a radius of 
approximately 125 miles, it is reported 
by Lee R. Double, advertising agency 
handling the account. 

The “T-C Three” is a cattle-country 
musical trio composed of Clyde, Slim 
and Mary, who play old-time, hill-billy 
and popular numbers on the guitar, 
electric guitar, banjo and accordion. 

Between musical selections there is 
an actual visit with a Spokane house- 
wife in her own kitchen. During this 
interview, the kitchen reporter asks in- 
formal questions about the home and 
family, interviewing the kiddies, too (if 
any). Through adroit copy manipula- 
tion, the subject of meal planning and 
preparation is brought up and the in- 
terviewer suggests a meal menu which 
features a particular Carstens T-C 
Quality meat product. For her coopera- 
tion, the housewife is presented with a 
special Carstens “courtesy carton” con- 
taining a generous amount of the prod- 
uct called for in the meat recipe of 
the day. 

Commercials are built around the 
firm’s place as an outstanding pioneer 
local industry, the value of its payroll 
and local plant and livestock purchases, 
its wide dealer distribution throughout 
the area, the high quality of T-C Brand 
meats and meat products and the sig- 
nificance of operating under govern- 
ment inspection. The program is sup- 
plemented by outdoor advertising 
throughout Spokane. 


WARING SHOW PROMOTION 
POSTERS GIVEN RETAILERS 


Participants in the American Meat 
Institute’s meat educational program 
have been supplied with a quantity of 
two-color posters promoting the Fred 
Waring radio show which the Institute 
is how sponsoring Tuesdays and Thurs- 
days. Designed for display in retail 
stores, the poster provides opportunity 
for the retail meat dealer to remind his 
customers that a nationwide radio pro- 
gram on a major network is featuring 
important facts about meat, its prepa- 
ration and its nutritive value. 














VENDING MACHINES FOR Morrell Institutional Ads 
FROZEN FOODS PLANNED Carry That Local Touch 


Somewhat out of the ordinary is the 
The housewife who attends a late’ series of weekly advertisements, prima- 
matinee soon will be able to do her _rily institutional in nature, which is be- 
shopping for dinner right in the lobby ing inserted by John Morrell & Co.’s 
of her favorite theater. This is in- Topeka, Kans., plant in the Saturday 
dicated in reports to the Refrigeration afternoon Topeka State-Journal. These 
messages appear on the “Willow” page 
of the newspaper, a weekly feature 
made up of humorous happenings in 
Topeka, activities of interest about To- 
peka personalities and comments on lo- 
cal affairs, written by a popular local 
columnist. Though advertising space on 
this page sells at premium rates, Mor- 
rell officials believe it is worth the 
cost because of its high readership. 














Oscar Mayer & Co. 
is again marketing 
canned skinless wien- 
ers after having dis- 
continued their man- 
ufacture during the 
war. The vacuum- 


Ae age a Other features of the ads are their 


versatility and adaptability. Some are 
designed to tie in with local events, such 
as Red Cross drives, Community War 
Chest and war bond drives; some recog- 
nize men who have contributed to the 
development of Topeka; some are de- 
voted to servicemen returning to their 
Equipment Manufacturers Association jobs at Morrell’s, while at the same time 
from coin machine producers which dis- recruiting workers for the plant, and 
close that before long mechanically re- others tie in with current events, such 
frigerated machines will be available as the January 29 Kansas Day ad com- 
for the vending of frozen meats, fruits memorating the state’s admittance to 
and vegetables. Other machines are the union. This ad listed some 20 im- 
being planned for the sale of delicates- portant events in the state’s history, 
sen items, including cold meat cuts. beginning with its discovery in 1541. 


the accompanying 
photo shows, is get- 
ting a warm recep- 
tion from consumers. 














“PRONTO PUP” SUPPLANTS TRADITIONAL RED HOT SANDWICH 


Armour Star frankfarters are the tasty base of a lunch food new to the Middlewest. 
It is called “Pronto Pup,” the “Weiner Dun in a Bun.” It differs from the usual “red 
hot” by being dressed more lightly. By substituting a % in., quick-cooking bread coat 
for the thick bun ordinarily used, the Pronto Pup puts emphasis on the frankfurter. 
Before it is heated for serving, this streamlined red hot is spiked with a meat skewer 
which remains in it as a handle that furnishes a neat way to avoid greasy fingers. Mus- 
tard is spread on the outside. Frank Karnis, ex-service man, operates the concession 
shown in the photo above in Hillman’s Food Store at 63rd and Haisted sts., Chicago. 
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See Your Dentist Twice 
a Year—And Eat Meat! 


Including a high percentage of animal 
proteins and fats in the diet is an effec- 
tive method of avoiding tooth decay, 
Vilhjalmur Stefansson suggests in an 
article published recently in the At- 
lantic Monthly. 

Stefansson, who is quite a well-known 
Arctic explorer, having made several 
valuable contributions to the study of 
eating habits and their relation to 
health and well-being, sums up his 
magazine article: “The only thing that 
matters greatly with regard to the 
health of the teeth is the chemical com- 
position of the diet. The higher the per- 
centage of carbohydrates and the lower 


the percentage of animal proteins and 
fats, the greater the tooth decay.” 

Anthropological: findings show that 
Eskimos, whose diet was between 98 and 
100 per cent from animal sources, if 
measured in calories, had no tooth de- 
cay. About 100 skulls of Eskimos who 
died before Europeans came to their 
country, were examined by many 
students and no signs of tooth decay 
found. Although it is claimed by vari- 
ous groups that other factors, such as 
the teeth of primitive people being im- 
proved by their chewing a lot and to 
eating coarse food, or that the tem- 
perature at which the food is eaten may 
have some effect on teeth, Stefansson 
points out that these factors really have 
no bearing on tooth health. 











NONFAT DRY MILK SOLIDS 





GROUND OR CHOPPED 





MEAT PRODUCT: 


@ Sausage, meat loaves, Chili Con Carne 


— any ground or chopped meat product 


— is improved in appetite appeal and in 


food value by the addition of nonfat dry 


milk solids. 


Nonfat dry milk solids is economical 


and easy to use. It pays dividends in cus- 


tomer satisfaction. 


Our Meat Products Service will be glad 


to help you with your formulas. 


AMERICAN DRY MILK INSTITUTE, INC. 


221 N. LA SALLE STREET, CHICAGO 
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New Frozen Food Chain 
Opened in Kansas City 








A chain of frozen food stores each 
unit of which will be operatable by one 
man who will also be half owner of the 
outlet, is being sponsored in Kansas 
City by a new firm organized by Hugh 
Francis, former meat company exeey. 
tive. Francis said that each unit wij 
represent an investment of about 
$7,000, making the set-up ideal for the 
veteran who may want to establish a 
small business of his own. 

The first store has been opened as 
an experimental unit and, if successfy] 
will be the pattern for at least seven 
such stores in Kansas City and an un. 
limited number south and west of the 
city. Besides meat cuts of choice steaks 
and roasts, the stores will handle all 
types of frozen foods, including fruits 
vegetables, cakes and pastries. 

Francis is president of the parent or- 
ganization. Jack House is vice presi- 
dent, Frank Baughman is secretary 
and Francis’s two sons, now both in 
service, are directors. Headquarters are 


in a cold storage warehouse at 403 E. 
Third st. 


MILWAUKEE OPA DISTRICT 
LEARNS IT HAS NEW BOSS 


An unexplained lag in official com- 
munication channels between Washing- 
ton and Milwaukee has placed the OPA 
in a most peculiar position in its efforts 
to secure an injunction against the 
Northwest Packing Co., Milwaukee, 
Wis., pending hearing of complaints 
that the firm paid $6,673 above ceiling 
prices for livestock. 


When the Milwaukee OPA office asked 
Federal Judge F. Ryan Duffy to issue 
the restraining order, defense attorney 
Joseph Brazy declared: “This court 
cannot act on the complaint. It is issued 
in the name of Chester Bowles as price 
administrator, but Paul A. Porter has 
that job now.” 

The OPA attorney’s attempt to evade 
the technicality was a classic. “Your 
honor,” he protested. “The Milwaukee 
OPA office does not know that. We have 
never received official notice of the 
change.” 

Judge Duffey, however, ruled that the 
Milwaukee office should keep better 
track of its bosses and held the case 
open for two weeks. 


REDUCE WOOL PRICES 


Further reductions in selling prices 
of Commodity Credit Corporation woo 
stocks to encourage increased consump 
tion of that domestic commodity by 
U. S. manufacturers have been al 
nounced by the U. S. Department of 
Agriculture. The reductions are not to 
exceed 3c per clean pound for 1944, 
1945 and 1946 wool, and 5e per clean 
pound for 1943 wool held by ccc. 
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WANUAL COVERS RULES 
FOR INTERSTATE TRUCK 
OPERATION BY PACKERS 


The National Council of Private Mo- 
tor Truck Owners, Inc., with headquar- 
ters in the National Press bldg., Wash- 
ington, D. C., has published a loose-leaf, 
ready reference manual covering all 
ICC regulations applicable to the inter- 
state operation of private motor trucks, 
such as those of meat packers. 

The manual has been designed to ac- 
quaint private motor truck owners with 
all of their obligations and liabilities 
under the Interstate Commerce Act as 
administered by the Interstate Com- 
merce Commission and to provide a 
means of keeping up to date on such 


flour subsidies was voted by the Senate 
this week. The additional funds, to be 
paid by the Reconstruction Finance 
Corp., will carry the two subsidy pro- 
grams through June 30. The bill now 
goes back to the House for considera- 
tion of Senate amendments. 


According to the Senate banking 
committee report, meat subsidy pay- 
ments are now running $60,000,000 per 
month. The Senate has also voted $927,- 
000 in funds for Office of Price Ad- 
ministration operating expenses during 
the present fiscal year. 

The agency had asked for $1,854,000 
in additional funds for hiring 2,281 
additional employes, including 1,585 
enforcement agents. 


PROTEIN MEAL SET-ASIDE 
The Department of Agriculture has 


ordered processors to set aside 5 per 
cent of their March production of soy- 


bean, cottonseed, linseed and peanut 
meal, the same as that set aside begin- 
ning January 21 through February 28. 
Processors are instructed to ship the 
set-aside meal for use in designated 
northeast, southern and western states, 
where the supply is short. 

Under the order, packers who pro- 
duce tankage, meat scraps or liver meal 
are required to procure certificates 
from buyers (other than cattle or 
poultry feeders) that the material is 
bought and will be used in accordance 
with WFO 9. 





pertinent information required by fed- 
eral regulation of private truck opera- 


tions. 

The council’s manual contains in con- 
cise form an outline of ICC functions 
pertaining to motor carrier operations, 
its membership and field organization; 
the text and clarifying comment of 
those sections of the Interstate Com- 
merce Act, part 2, as amended, and 
those provisions of the ICC motor car- 
rier safety regulations, revised, applica- 
ble to private motor truck transporta- 
tion; an explanation of the various 
urban “commercial zones” as defined and 
prescribed by the ICC; a treatise on the 
application of the Interstate Commerce 
Act vs. the Fair Labor Standards Act 
with regard to hours of service and 
overtime compensation of “private car- 
rier” employes, and other pertinent in- 
formation (some of which is in question 
and answer form) relating to the vari- 
ous phases of regulatory control exer- 
cised by ICC over interstate private 
motor truck operation. 

It is being made available to all private 
motor truck owners at cost upon a year- 
ly subscription charge of $7.50 per 
copy, which includes the original manu- 
al and all revisions for a year. 





| 
FOOD BILL INTRODUCED | 
TO PROTECT RETAILERS | 


A bill introduced, February 19, in the | 
Kentucky legislature would relieve food | 
and meat retailers of any liability for 
food or drink for humans or animals 
when sold in the original container in 
which it came from the manufacturer. 
The measure was sponsored by Repre- 
sentative Sylvester J. Wagner, of Cov- 
ington, 

Kentucky’s Court of Appeals recently 
upheld a judgment for damages against 
a store for selling allegedly contami- 
nated food, which was in the original 
container. The court suggested that the 
Store might sue the manufacturer. 


FUNDS FOR MEAT SUBSIDY 


_Authority for payment of an addi- 
tional $125,000,000 in government meat 
subsidies and an extra $25,000,000 in 





A Salute to these packers 
of The Corn Belt 


UT their names on your honor 

roll for outstanding efficiency in 
tackling history’s greatest food supply 
problem. All of them are processing 
lard with the Vorator.* 

Occupying less than 18 square feet 
of floor space, the model shown pro- 
duces a continuous flow of lard at the 
rate of 3,000 to 4,000 pounds per hour. 
Closed, clean, automatic—it turns out 


THE CONTINUOUS, CLOSED 


LARD PROCESSING UNIT...... 


*Trade Mark Reg. U.S. Pat. OF. 
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lard of uniform quality with no loss of 
oils, no waste of refrigeration, no at- 
mospheric contamination. It does the 
job with less labor than ever before. 

Write to The Girdler Corporation, 
Vorator Drvision, Dept. NP 3-1, 
Louisville 1, Kentucky. Branch offi- 
ces: 150 Broadway, New York 7, N.Y.; 
617 Johnston Bldg., Charlotte 2, 
North Carolina. 






A GIRDLER PRODUCT 
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Personalities and Fvents 


if the Week 


@ A series of improvements including 
enlarged refrigeration facilities have 
been completed at the Shelby, N. C., 
abattoir which is operated by the D. A. 
Beam Co., it was announced recently 
by Edwin Beam, manager. The plant, 
formerly municipally owned and oper- 
ated, is now under state health inspec- 
tion. 

@ M. M. Twichel and Harry L. Miller 
plan to construct a modern locker and 
meat processing plant at St. Ignatius, 
Mont., containing 400 locker boxes and 
equipment to process all kinds of meat. 
@ The newly formed Kwik-Froz-Foods 
Co, of Muskegon, Mich., will offer 
patrons a complete service for the 
processing and storage of meat. A new 
building containing 500 food lockers, 
each with a capacity of over 6 cu. ft., is 
expected to be completed in April. 

@ Don Waltz, of Seattle, Wash., owner 
and operator of the Pilchuk Packing 
Co., at Everett, Wash., has recently 
sold the business to Dan Jones, of 
Everett. 


@ Jj. S. Watkins, who has operated 
slaughterhouses at Clovis, N. Mex., for 
eight years, has announced that he will 
erect a plant near Dalhart, Tex. 

@ A unit of the Corn Belt Meat Pro- 
ducers’ Association was organized re- 
cently at Ida Grove, Ia., with Edward 
Gosch, of Arthur, as chairman. 

®@ The Beste Provision Co., Wilming- 
ton, Del., has installed a new and larger 
Cincinnati dehairing machine in its 
plant, D. A. Scott, vice president, has 
reported. 


® John M. Clair, 58, secretary and gen- 
eral manager of Republic Food Prod- 
ucts Co., Chicago, since it was organ- 
ized in 1923, died February 19 after a 
long illness. He was well known to 











GRILLED STEAK IN 20 SECONDS 


It has yet to be disclosed how important a 
tole dielectric and induction heating will 
play in the meat industry, but some poten- 
tialities are suggested in the photo (right) 
which shows Ralph Hemphill, Los Angeles 
industrialist, Preparing to cook a steak for 
his niece, Patricia Armstrong, in 20 sec- 
onds. The electronic heating device being 
used was designed originally to preheat 
plastics for molding, but when Hemphill 
found that it had culinary uses he had one 
of the units installed in the outdoor bar- 
becue pit of his estate where he amazes 
guests by serving them thoroughly cooked 
steaks just one-third of a minute after the 
taw meat is placed between the electrodes. 
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members of the industry, having spent 
more than 40 years in the meat packing 
business. He began his meat packing 
career with Schwarzschild & Sulzberger 
Co., Chicago, and remained for some 
time after the firm was purchased by 
Wilson & Co. in 1916. Later he was 
associated with the Indian Packing Co., 
Green Bay, Wis., before joining Repub- 
lic. He was a member of the American 
Meat Institute’s dog food and canned 
meats committee and was a director 
and a former president of the National 
Meat Canners’ Association. His brother, 
Edward T. Clair, is president of Repub- 
lic Food Products Co. 

@ John Holmes, president of Swift & 
Company, Chicago, has been re-elected 
a regional vice president of the National 
Association of Manufacturers. 

@ John Elliot has announced plans to 
install a meat curing and processing 
and frozen food locker plant at Pasco, 
Wash. 

@ R. M. Owthwaite, vice president of 
John Morrell & Co. and general man- 
ager of its Topeka, Kans., plant, speak- 
ing at a Morrell regional sales meeting 
at Fort Worth, Tex., recently, estimated 
that it would be “fully eight months be- 
fore any packing companies in the 


United States can devote themselves to 
domestic channels. There’s no question 
but that the government intends for us 
to share what we have with the des- 
perate European countries,” he said. 











Packer Quint to Vie for 


Professional Cage Crown 


The possibility that the 1946 world’s 
champion professional basketball team 
may be a packer-sponsored outfit was 
raised this week with the announcement 
that the Anderson Packers had ac- 
cepted an invitation to participate in 
the annual pro cage championship 
tournament to be staged in Chicago, 
starting March 25. 

The Anderson Packers, sponsored by 
the Hughes-Curry Packing Co. a 
division of Duffey Packers, Inc., Ander- 
son, Ind., has won 16 of 21 starts 
against top professional competition, 
including some members of the National 
Basketball League. 

The packer squad is faced with a 
tough assignment if it is to fight its 
way to the title. A field of from 14 to 
24 crack teams will take part in the 
hardwood classic, including the Fort 
Wayne Zollners, defending champions. 
Howard (Gabby) Cronk is coach and 
manager of the packer cagers. 





He was accompanied to Fort Worth by 
B. J. Libert, general sales manager and 
assistant manager of the Topeka plant. 
@ I. C. Evans has been appointed su- 
perintendent of Southland Provision 
Co., Orangeburg, S. C. He was for- 
merly with Wilson & Co. at Columbus, 
Ga. The Southland plant, which has 
been operating for three months and 
has increased the number of its em- 
ployes from 10 to 85, is serving lower 
South Carolina with a fleet of re- 
frigerated trucks. 


® Striking truck drivers who have shut 
down 50 cartage firms in Dayton, Ohio, 
agreed, February 21, to distribute 60,- 
000 lbs. of meat which arrived in the 
city. This concession was in line with 
the union’s policy to deliver perishables, 
C. L. Carlson, chairman of the AF of L 
Teamsters’ negotiating committee, ex- 
plained. 

@ A new frozen food plant, Froz N 
Fresh, will be opened about March 15 
at 750 E. Dartmouth st., Flint, Mich., 
by E. R. Kapp, jr. It will be equipped 
to handle cutting, wrapping and freez- 
ing of raw meats, smoking, aging, cur- 
ing and rendering of lard. 

@ Miss Esther Latzke, director of con- 
sumers’ service for Armour and Com- 
pany, in a recent address before the 
Associated Grocery Manufacturers Rep- 
resentatives in Cleveland, cautioned that 
many food innovations developed by the 
Army will not be adaptable to home 
consumption. 

@ Capt. Charles N. Glew, U. S. Navy, 
has_taken over the duties of assistant to 
the comptroller of John Morrell & Co., 

















Ottumwa, Ia. Prior to his service in the 
Navy during World War II, he was 
manager of the company’s Brooklyn 
branch. He began with Morrell in 1914, 
served in the Navy during World War 
I, after which he worked in various 
branch houses and the Ottumwa office, 
until he was recalled to active duty in 
April of 1941. 

@ Fire of undetermined origin caused 
damage of several thousand dollars to 
the plant of the Carolina Packers, Inc., 
at Smithfield, N. C., February 20. Orig- 
inating in the singeing room, the fire 
demolished the roof of the slaughter 
room and caused other damage. 


@ Jim Robertson has been transferred 
by Armour and Company from man- 
agership of its Sheldon, Ia., plant to 
managership of the Armour plant at 
Mitchell, S. D. Succeeding him at Shel- 
don is Ted Lunders, who has been man- 
ager of the Armour plant at Coon 
Rapids, Ia. 

@ R. W. Smith, John Morrell & Co. 
salesman at Chariton, Ia., for the past 
23 years, retired the first of March be- 
cause of ill health. 


@® Work has begun on a $50,000 pack- 
ing plant to be operated in connection 
with the stockyards at McAlester, Okla. 
@ The Eureka Locker and Cold Storage 
Co., Inc., Eureka, Kans., was recently 
chartered to operate a $60,000 cold 
storage business, according to reports. 
@c. J. Cahill, of the Rath Packing 
Co.’s fertilizer and feeds department, 
Waterloo, Ia., spoke on pasture im- 
provement and soil management at the 
Dunkerton, Ia., school, February 20. 


@ A temporary truce entered into on 
February 21 by the Butchers Union 
Local 299 (AF of L) removed the meat 
products of Armour, Swift and Wilson 
plants at San Diego, Calif., from the 
unfair list after a two weeks’ ban dur- 
ing which the commodities were absent 
from markets employing union butch- 
ers. The ban was invoked by the union 
after a stalemate in negotiations over 
pay increases for salesmen employed 
by San Diego area meat packers. 

® Initial reports published in Seattle, 
Wash., newspapers following the earth- 
quake, February 19, greatly exagger- 
ated the amount of damage suffered by 
the Frye & Co. plant, according to W. 
S. Greathouse, president, who stated in 
a letter to the Provisioner this week 
that “actual damage probably will not 
exceed $2,000.” 


@® John A. Conwell, 56, a salesman for 
Armour and Company for many years, 
died last week at his home in Kenosha, 
Wis., following a long illness. 

® Stockholders of the Kroger Grocery 
& Baking Co., Cincinnati, Ohio, have 
been notified that at the annual meet- 
ing on March 6 a proposal will be sub- 
mitted to change the name of the firm 
to The Kroger Company. 


® Kichener Packers, Ltd., Kitchener, 
Ont., are building a 70 by 40 ft. con- 
crete brick addition to provide greater 
facilities for increased production of 
sausages, smoked and cured meats and 
space for refrigeration machines and 
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Know Your 
Fellow Packers... 


Jim Mock, Morrell’s beloved 
gentleman of rotund proportions, 
once in 1903 batted .435 with a 
semi-professional baseball club in 
the St. Joseph, Mo., Saturday city 
league. He went on from there to 
establish as high a batting aver- 
age in the meat packing business 
as he did in baseball. Later, in 
typical Mock fashion, his golf game 
and community organization work 
followed an equally high level. Only 
in his friendships has Jim’s “bat- 
ting average of living” varied much 
from his baseball record; his friend- 
ship average is 1.000 per cent! 

Recently Jim Mock reached the 
age of retirement, and his firm, 
John Morrell & Co., of Ottumwa, 
Ia., planned a banquet in his honor 
—a banquet climaxing a 46-year 
career in the industry. But Jim 
did not retire completely even then, 
for while he gave up his duties as 
secretary of the company he still 
remains a member of its board of 
directors. Typifying his associ- 








MEMORABLE DAY IN THE LIFE OF MORRELL VETERAN 


J. W. Mock, secretary of John Morrell & Co. until his retirement, will long re 
member the day in 1945 when he was feted by the company at a special celebration 
in his honor. This picture, taken at the time, shows (1. to r.) J. V. Snyder, Ottumwa, 
Ia., plant superintendent; G. A. Morrell, vice president and treasurer; Mr. Mock 
and G. M. Foster, president. Event climaxed 46-year career for Mr. Mock. 


ates’ regard for him, a display of 
items symbolizing his favorite 
hobbies, sports and interests, was 
shown at the banquet. This display 
containing a baseball, tax re . 
a golf ball, a miniature auto, poker 
chips, a record ledger, playing 
cards and a box of his favorite 
cigars, nicely sums up this man’s 
work and play. 

In 1938 his friends turned the 
tables on him, inaugurating at the 
Ottumwa Country Club a “Mock 
Day,” and each year since then 
August 16 has been set aside for a 
“day of fun” when good fellows get 
together for a round of golf on the 
club course and several rounds of 
“kraut juice,” as Jim calls beer, in 
the locker room. Jim was president 
of the club at that time as he had 
been for many years, but he had 
nothing to do with the starting of 
“Mock Day.” 

And if you ask any one of the 
many people who know Jim what 
they consider his favorite hobby, 
the answer is prompt and to the 
point: “Jim’s hobby? Are you kid- 
ding? He makes a hobby out of 
making other folks happy. When 
Jim’s around you see smiles!” 








boiler. Walter F. Nowak and Joseph 
E. Nowak are president and secretary- 
treasurer, respectively. 

® George D. Gillespie, Cincinnati, has 
been appointed director of the meat 
supervision department of the National 
Association of Retail Grocers, it was 
announced this week. Formerly associ- 
ated with Kroger Grocery & Baking Co., 
his new work will be developing a pro- 
gram to aid retail food dealers in meat 
department operations. 

@® Paramore’s Food Store, said to be the 
first locker system at St. Marys, Kans., 
plans to build 200 additional lockers, 
each unit with a 270-lb. capacity. 

@ Frank F. Frazier, 59, Wamego, 
Kans., who had been a calf buyer for 
the Beckett & Skinner Commission Co. 
for the past 20 years, died February 20. 
® Recently announced plans for locker 
plants in California include construc- 


tion of a $40,000 plant at Montebello 
for Phillip Gabriel, under the name of 
Montebello Ice Food Lockers; construc- 
tion of a $30,000, 1,000-locker plant at 
Roseville for Roseville Frozen Food 
Bank, and an enlargement of the 
Brizard Locker Plant at Arcata, Calif. 
@ About 200 Cincinnati residents in the 
vicinity of the National Packing Co. 
visited the City Council on February 
20 to oppose a zoning change sought by 
the plant which would permit it to add 
an oil-burning boiler plant. 


®@ Virgil Clowe, formerly manager of 
the Armour produce house at Great 
Bend, Kans., has been transferred toa 
similar position at the Armour plant m 
Fort Worth, Tex. W. H. Kalb, of 
Mitchell, S. D., will succeed him. 

@ Leslie Hensley, of Midway City, 
Calif., has announced formation of 
Zee-ro-Freeze Food Locker Co. 
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GREASE POCKETS 
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WRITE FOR SAMPLES 


Dan Perkin 


MEMPHIS, TENN. 
AMERICA’S FINEST SEASONINGS 
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IF YOU MAKE 
READY TO EAT 


PRODUCTS 


Order this Brander today! 


REQUIRED BY LAW. Amend. 30 to RMPR 148 re- 
quires branding of all “Ready to Eat” products. 
To conform properly you need the #155 Great 
Lakes electrically heated brander which marks 
READY TO EAT in %” letters, repeated each 112” 
as required. Fitted with hand-engraved solid brass 
roller die that leaves a clean, attractive imprint 
because heated die dries ink immediately. 


EASY TO USE. Just roll the brander across the inking 
pad, then down the ham, as shown. You get a clean, 
sharp strip of identifying marks every time. 


YOUR NAME INCLUDED AT NO EXTRA COST. If 
desired, your brand name (up to 9 letters) can be 
included in %” letters at no extra cost. This adds 
the value of shank to butt identification that builds 
sales. Brander price of $42.00 includes one roller, 
extra rollers $27.00 each. Combination 10” ink pad 
Stand only $6.75 each. Great Lakes quick-dry violet 
ink $3.50 per single gallon. Send your order today! 









Bt 


No. 155 BRANDER 


Special for Ready to Eat 


$4200 COMPLETE 


2500 Irving Pk.Rd 


GREAT LAKES STAMP & MFG. CO. chicago 12: tninci 


LEADING U.S. 


MAKERS OF PRECISION-MADE MEAT BRANDERS AND SUPPLIE 





WITH ROLLER { 
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PLANTS, BRANCHES 
CIPAL CITIES THROUGHOUT THE WORLD 
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CASINGS 


GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO, ILLINOIS 











disclosed plans for the early openj of 
a plant equipped with 1,000 lockers for 
storing meat and other foods. 

@ Clarence E. Johnson, who recep 
constructed a 400-locker plant at Wegt. 
moreland, Kans., will add a slaughter. 
house this summer, he has announced, 
@ J. M. Littjohann, formerly manager 
of the Seymour Packing Co., Norton, 
Kans., has been appointed manager of 
the Iowa Falls Poultry and Egg 
Vie Droege, formerly manager of the 
Concordia plant, has succeeded him gt 
the Seymour plant. 

@ John and Weston Inglis, owners of 
the Inglis Frozen Foods Co., Modesto 
Calif., have announced that construe. 
tion will start shortly on a $100,099 
plant on Waterford highway, Modesto, 
@ When Hody Thies, of Thies Packing 
Co., Great Bend, Kans., needed some 
cattle and hogs recently, he flew to 
Scott City, 125 miles away, bought a 
carload of fat hogs and another car of 
cattle at a livestock sale, and was hack 
at his desk in a couple of hours, A 
former army pilot employed at the firm 
flew the plane. 

@ A new meat packing plant to be 
known as the Dixie Packing Co., which 
was recently incorporated for $50,000, 
will soon be built in Montgomery, Ala, 
S. E. Elmore, president of the Chamber 
of Commerce, announced last week. 


| Officers of the new firm are S. A. Doug. 


las, president; H. L. Vandigriff, vice 
president, and I. A. Kent, secretary, 


Expansion of Tobin Plant 
at Fort Dodge is Started 


Construction of several additions to 
the Fort Dodge, Ia., plant of the Tobin 
Packing Co. at a cost of $600,000 was 
begun last week, Fred J. Clark, vice 
president and general manager of the 
company, reported. The plant expansion 
will make it possible for the company 
to process several hundred thousand 
additional hogs annually, Clark said. 

The additions, scheduled for comple- 
tion before the start of the next hog 
killing season in November, will include 
a new hog cutting floor, a new freezing 
building, another floor for the manufac- 
turing building, a new boiler room and 
mechanical shop and an office section. 
The new hog cutting floor will be at the 
third floor level of the “east” building 
of the plant with a conversion room 
spanning the railroad tracks between 
the present “east” and “west” units. 

The freezing building will be at the 
north end of the plant. With a capacity 
of 5,000,000 Ibs., it will be equipped for 
freezing at a temperature of -16 degs. 
F. The new manufacturing floor will be 
an additional story on the present man- 
ufacturing building. Greatly increased 
output of Tobin meat specialties i 
planned, Clark said. 

The additions just started are the 
latest of a long series carried out by the 
company since the original plant was 
built in 1934. The W. A. Klinger Co, of 
Sioux City, Ia., which has built a nul 
ber of the Tobin units, has the contract 
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New Trade Literature 


pumps (NL 267).— Ingersoll-Rand 
Co’s 20-page catalog covers the de- 
sign, construction and engineering de- 
tails of its Cameron Single-Stage gen- | 
eal service pumps recommended for 
yse in the food packing industry. It 
shows typical installations, gives cross- 
section and interior views, the various 

of drive available, performance 
and dimension tabulations and the steps | 
in the solution of a typical pumping | 
problem.—Ingersoll-Rand Co. 

Conveyor Trolley (NL 268).—Many | 
new features of the Link-Belt trolley 
which improve operation and lower 
maintenance costs are related in a 
four-page bulletin which also includes 
photographs of the trolley, cut-away 
drawing to show the wheel and one- 
piece bracket, various installation views 
and a table of sizes, dimensions and 
weights—Link-Belt Co. 

Steel Plates (NL 269).—Ryerson’s’ 
new booklet on its E-Z-Cut plates 
which, it is claimed, make such opera- 
tions as drilling, milling, turning, 
threading, broaching, boring, etc., more 
rapid and economical, includes chemi- 
cal analysis, physical properties, ma- 
chinability, machining advantages and 
some suggested applications of the 
plates—Joseph T. Ryerson & Son, Inc. 

Pulverizer (NL 270). — The many 
uses of the Prater dual-screen pul- 
verizer in the meat packing industry, 
including pulverizing of meat by-prod- 
ucts such as tankage, crackling and 

















meat scraps, processing of glue, blood 
meal, steamed bone and other materials 
and a new development for fertilizer 
production, are described in a new book- 
let, which also discusses and illustrates 
the operating principle of the machine. | 

—Prater Pulverizer Co. 

Industrial Instruments (NL 272).— | « « . for 
A postwar general catalog of informa- 
tion on the Bristol line of automatic 
controlling, recording and indicating 
instruments, with hints on how they 
can be used effectively to save time 
and money, has been published. It is 
illustrated with line drawings which 
show basic methods of applying vari- 
ous types of industrial instruments.— 
Bristol Co. 

Safety Equipment (NL 275).—Mine 
Safety Appliance Co.’s 178-page cata- 
log describes and illustrates its com- 
plete range of safety equipment for 
industrial application and its research 
laboratories and plant facilities. Also 
available is a handy pocket size edi- 
tion of the catalog containing the same 
material in condensed form. — Mine 
Safety Appliances Co. 


HAM 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, | 
siving key numbers only. (3-2-46). 





6819-27 
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taste-tempting 


FLAVOR 


“The Man Who Knows” 





SOUTH ASHLAND AVENUE - 


NEVERFAIL 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO. 


Canadian Plant, Windsor, Ontario 





CHICAGO 36, ILLINOIS 










BIG ADVANTAGES 


OF WEAR-EVER 
STEAM-JACKETED KETTLES... 





te 


FRIENDLY TO FOODS 


HEAT EVENLY... FAST 
MADE OF EXTRA HARD ALLOY 
CUT MAINTENANCE COST 


Wear-Ever Aluminum steam-jacketed kettles have 
long been a favorite with meat packers. Now, made 
of a tougher, harder aluminum alloy than has here- 
tofore been practical, they’ll be more popular than 
ever. Wear-Ever steam-jacketed kettles provide ex- 
ceptional durability and long lasting, economical service. The 
stronger, harder alloy affords extra protection against marring 
... will keep your kettles new-looking, too, over the years and 
years they'll serve you. 


TRADE MARK 
At6.u 5 Pat oF 


Wear-Ever Aluminum is famous for its even heating. It cooks 
foods uniformly . . . helps to avoid burning and scorching. 
And aluminum protects flavor, taste and purity, for aluminum 
is friendly to foods. 

Plan to meet your requirements with Wear-Ever. You'll find 
it pays! The Aluminum Cooking Utensil Co., 403 Wear-Ever 
Building, New Kensington, Pa. 


Made of the metal that cooks best 


. . easy fo clean 


1 WEAR-EV 










Workers like Aluminum ... it’s light! 


Notice the way your employees prefer Wear- 
Ever aluminum meat tubs, meat trucks and 
ingredient containers. Easy to haul, shove or 
lift, Wear-Ever aluminum equipment helps to 
lessen end-of-day fatigue. Yet all Wear-Ever 


— is engineered for strength and dura- 
ility. 


R ALUMINUM 





The National Provisioner—March 2, 1948 






§sRxar 























NEW EQUIPMENT one Sieppces 


a 


SIMPLIFIED CHECK VALVE ing of refrigerator room doors and acts PORTABLE BELT CONVEYOR 


as a sealer on contract surfaces to pre- , 
7g The Standard Handibelt manufac- 
vent leakage. It also aids in the re- tured by Standard Conveyor Co., N. St. 


moval of ice and frost built up on re- Paul. Mi pe = teietiihiin 
frigerator coils. Made of petroleum Sul, MINN. 6 OR G-parposs Pw 
belt conveyor designed for carrying 


base, it is easily applied by brush or bags, boxes, crates, cartons and many 


Pay Co CERNE EES. other commodities. It is adjustable to 
every conceivable elevation and angle 
within its scope. It has ample capacity 
for 110 lb. bags or boxes or a continu- 





The Grove Chexflo valve, simple in 
design and safe to operate, uses no 
metallic moving parts, according to 


INDUSTRIAL WHEELS ous load of 20 Ib. per ft., and it will 
Northrop Gaines, Inc., subsidiary of carry commodities wider than the belt. 
Northrop Aircraft, Inc., is using air- Because of its flexibility in adjust- 


plane fabricating techniques in con- ment, the Handibelt may be applied to 
structing hand trucks and industrial 4 wide variety of uses. As a horizontal 
wheels of light metals. First item ready conveyor it can be used as an individual 
for the market will be industrial wheels, Unit, a8 a connecting link between 
cast solidly of aluminum and with hard other conveyors or as a feeder conveyor. 
rubber tires molded firmly on the A®Y number of Handibelts can be 
wheels by a new process. Although placed to form a continuous line. 
they weigh as little as 3 lbs., the North- 
rop Gaines wheels are built to carry 
40 per cent more weight than any wheel 
*fF Ze of equivalent size, and are equipped HUMIDIFYING UNIT 
with Timken tapered bearings, which 

Grove Regulator Co., Oakland, Calif. require no lubrication during the life 
Operation is effected by a synthetic of the wheel, it is claimed. cago, introduces a departure from con- 
rubber tube, stretched over a slotted, Northrop Gaines also is producing a ventional assembly methods in that the 
cup-shaped metal core, which expands jine of hand trucks, which, according entire, compact unit is delivered ready 
to open and contracts to close. Because to company officials will “take the back- for installation. Made in two or four 
this expansible tube closes instantly on break out of materials moving.” They nozzle units with humidistat control, 
balanced flow, prior to the commence- re cast in a solid piece of aluminum. nozzles can be set at various angles to 
ment of back flow, there is no tendency The smallest of three sizes weighs only increase efficiency of moisture distribu- 
to establish pressure impulses, shock 36 Ibs., yet has been stress-tested under tion. Siphon type humidifying nozzles 
or water hammer by transmission as much as a 5,000 Ib. load. are used which utilize compressed air. 
through the flow line. 

The flexive tube is said to improve in 
service due to the fact that “flexing” 
adds life to rubber. 


The new industrial humidifying unit 
produced by Spraying Systems Co., Chi- 


AUTOMATIC CODE DATER 


Adolph Gottscho, Inc., manufacturer 
of marking equipment, is marketing an 
automatic rotary code dating attach- 
ment for conveyor, compression or seal- 
ing units. The Rolacoder 100 imprints 
on the side of a case and on a keg or 
drum with an impression on the lateral 
surface. The impressions may consist 
of numbers or letters on one line in a 
permanent ink. Type sizes are *% in. 

The machine is heavily constructed. 
The type wheel is bronze and has a self- 
return. Its shaft turns in a needle 
bearing. Ink roller is made of sol id felt 
and has an internal fountain which is 
quickly and easily refilled by ink from 
an oil can. 





ANTI-FROST COMPOUND 


NEW HIGHWAY TRANSPORT UNIT FOR WEST COAST 


Stanco, Inc. New York, has an- International’s new highway transport un shown above is ome of six basic models, 
nounced the development of 


double-dut Op ee of Thors, 2 ranging from 30,000 to 90,000 Ibs. gross vehicle weight rating, for both highway and 
uty, anti-frost compound for off-the-highway operation which will be produced at Emeryville, Calif. exprenty for Went 
use on cold Storage doors and refrig- Coast users. These super heavy-duty models offer 2 choice of two gasoline and three diesel 
‘rator coils. Thors prevents the stick- engines, six tranemissions and four auxiliary transmissions, and several wheelbases. 
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FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


By keeping the fat and 
moisture stabilized Spe- 
cial X Soy Flour holds 
the original freshness 
longer and reduces cooler 
shrinkage. 





No “fat pockets’ be- 
cause Special X So 

blends completely wit 

both fat and lean, hold- 
ing them together as a 
compatible mixture. 





Special X Soy Flour 
actually improves the 
flavor and appearance. 
Its blending action cre- 





ates better texture and 
slicing quality. | 
| 


SoecialX SOY FLOUR | 
Meatone GRITS 


Write for FREE Samples 
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Flashes on Suppliers 











MILPRINT, INC.—Roy Hanson, vice 
president of Milprint, announced this 
week that Maj. Jack Manion is taking 
over the manage- 
ment of the meat 
packers’ division. 
Maj. Manion’s en- 
tire working ex- 
perience has been 
in the packing in- 
dustry. He was, 
just prior to the 
war, manager of 
the domestic sau- 
sage division of all 
Wilson & Co.’s 
midwest plants. 
Before that he was 
with Cudahy 
Brothers Co. En- 
tering the war as 
a private, he rose to the position of 
Combat Engineer Battalion Commander 
in the European theater. After cessa- 
tion of hostilities he became an execu- 
tive officer of Army education in Eng- 
land and in this capacity spent some 
time with the Smithfield Institute, 
which is the center of meat packing 
for the British Empire. He will make 
his headquarters at the home office in 
Milwaukee, taking over the duties of 
Jim Baker, who is leaving the organiza- 
tion. 


LINK-BELT CO.—Arthur J. Olson, 
formerly district sales engineer for 
Link-Belt Co. at Chicago, has been ap- 
pointed district sales manager at Kan- 
sas City, Mo., succeeding Max Giffy, 
who has resigned after 40 years with 
the company. Olson has been with 
Link-Belt since 1918, and the last 20 
years has specialized on equipment for 
the meat packing and allied industries, 
handling the engineering and sales of 
elevating, conveying, materials han- 
dling and power transmission machin- 
ery. 


ROBBINS & BURKE, INC.—Joseph 
J. Robbins, president and treasurer of 
Robbins & Burke, Inc., Cambridge, 
Mass., refrigerator body manufacturer, 
has announced several changes in per- 
sonnel: Clifford H. Arnold has been ap- 





JACK MANION 





pointed sales manager; George 
Beers, production manager; he 
Earle, office manager and p 
agent, and Orrin W. Robbins, son g 
President Robbins, has joined the bug. 
ness as assistant treasurer, fo) 

his release from the Army Air Corps. 
Robbins also announced that plant ang 
equipment expansions made during the 
war are being maintained and that ad. 
ditional equipment has been added tp 
handle the unprecedented volume of 
peacetime business. 

CINCINNATI COTTON PRODUCTs 
CO.—The appointment of Jack — 
L’Estrange as sales representative for 
the Cincinnati Cotton Products Go, 
Cincinnati, has been announced, L’Bgt. 
range has just been discharged from 
the Marine Corps, after having served 
as a captain in the Third Amphibious 
Corps in the Solomon campaign, Guam 
occupation and also in the Okinawa 
campaign. 

JIM BAKER & ASSOCIATES— 
Offering a comprehensive list of gery. 
ices to food manufacturers and food in- 
dustry suppliers, 
Jim Baker & Ag 
sociates have an- 
nounced the estab- 
lishment of a new 
agency on March 
1, with headquar- 
ters at 740 No. 
Plankinton ave, 
Milwaukee, Wis. 
In addition to a 
complete advertis- 
ing agency service 
the new firm wil 
bring to its clients 
specialized assist- 





JIM BAKER ance in sales plan- 
ning and promo 
tion, product development and mer 


chandising and package design and en- 
gineering. The agency is headed by 
Jim Baker, former sales promotion 
executive of Milprint, Inc. For the past 
eight years he has been in charge of 
Milprint’s sales to the meat packing 
industry. Before joining Milprint he 
was connected with Kingan & Co., Ir 
dianapolis, where he served in the pre 
duction department and later in the ad- 
vertising and sales promotion depart- 
ments. 








* Dump Trucks 
* Oleo Trucks 
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PACKINGHOUSE = loor Trucks 


BACKED BY YEARS OF PACKING PLANT ENGINEERING 


* Sausage Meat Trucks 
* Curing Trucks 
* Ham and Bacon Trucks 


PROMPT DELIVERY ASSURED 
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Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 
@ 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 













* 
NET PRICES 
E 250 Lb...34 F.P.M.. .$119.00 
A SOOLb...17 F.P.M... 139.00 
G SOOLb...34F.P.M... 169.00 
B 1000 Lb...11 F. P.M... 169.00 
C 1000 Lb...17 F.P.M... 189.00 
J 1000Lb...34 F.P.M 209.00 
D 2000 Lb... 9 F. P.M... 189.00 
K 2000 Lb...17 F.P.M... 209.00 


Current Available: 
Frames E, A, G, B, C and D—110-1-60—220-3-60 
or 220-1-60—J and K only 220-3-60 or 440-3-60— 
(D.C. Current special order.) 


Material Handling Equipment 
Box 910 900 L Street S. Ws 
Cedar Rapids, lowa 






















Page 34 


Shutdown Threatened 


(Continued from page 14). 


slaughter payments through inability to 
remain in compliance. 

One difficulty in remaining in compli- 
ance under present conditions—which 
is not always apparent from examina- 
tion of price quotations—is that me- 
dium and lower quality cattle, in too 
many instances, cost top grade prices. 
Some packers point out that they are 
not only faced with upgrading on their 
purchases, but also that government 
graders have recently shown a tendency 
toward low-grading carcasses in some 
instances. 


Packer Comments 


Recent packer comments on compli- 
ance from West Virginia, Ohio, Flor- 
ida, New Jersey, Tennessee and Indiana 
include the following: 

“It is more and more difficult to stay 
in compliance because the uncontrolled 
live cattle markets are being dominated 
by black market operators.” ... “Are 
there any packers able to stay within 
the regulations when buying cattle to- 
day with all the black market operators 
paying stiffer prices?” ... “We have 
gradually reduced our volume while the 
small slaughterers have increased their 
volume.” . .. “The cattle compliance 
matter is a joke. Small slaughterers 
with nothing to lose will continue to 
violate.” . . . “Our experience has be- 
come progressively worse, making total 
compliance impossible, and we are dis- 





continuing all operations.” . , . “The 
cattle compliance regulation is the most 
unreasonable and unfair regulation 
that OPA has put out.” .. , « ®. 
erations are unprofitable, and if it Were 
not for the fact that our 

must have some beef, we would discon. 
tinue slaughtering cattle until condi. 
tions are more favorable.” 

Reports to the PROVISIONER indicate 
that black market conditions are 9s 
bad, if not worse, than at any Previous 
time. As the American Meat Institut, 
pointed out this week in connection with 
the price adjustments announced by 
Stabilization Director Bowles: 

“The adjustments do nothing to eurh 
the growing black market which js 
taking ever, at the expense of cop. 
sumers, more and more of the beef busi- 
ness from legitimate operators, forcing 
them to curtail their operations and jn 
some cases to close. 

“The order still leaves the meat pack. 
ing industry where it cannot compete 
with the black market operators, Ceil- 
ing prices in many localities are pure 
fiction. Consumers will continue to be 
unable to get the meat they want in 
legitimate channels inasmuch ag the 
black market has no regard whatsoever 
for any present ceiling prices and itis 
inconceivable that it will pay any at 
tention fo any future ceiling prices, It 
may be inferred from Mr. Bowles’ state. 
ment that meat is and will be fredy 
available everywhere at ceiling prices, 
Such is not the case and the order does 
nothing to correct the situation.” 





PORK SCRIBE SAW 


An Electric Motor-driven Machine 


Designed 
Especially for 
Scribing Pork 





; Beet Scribe Saw 
Combination Rumpbone 
Saw and Carcass Splitter 
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PRECISION 


SUPER-SENSITIVE INSTRUMENTS 
ASSURE BAKER PRECISION.... 


In the Baker laboratory, where designs become machines, 
the most modern and scientific equipment is used. 
Electronic balancing equipment —the Vibrascope and the 
Vibrameter eliminate vibration caused by inaccuracies as 
little as 1/10,000 of an inch. The Stetho- 
scope is used to magnify and locate any 










noises below normal ear level. Thus, we 
safeguard Baker reputation — and as- 
sure the long !ife and dependable per- 
formance of Baker Machines. M! 








ICE MACHINE CO., INC. OMAHA 
MANUFACTURERS OF REFRIGERATION AND 
AIR CONDITIONING EQUIPMENT SINCE 1905 






























KEEP WALLS & CEILINGS DRY, \ ‘ / A KEEPS COILS FREE FROM ICE 
tf = \ A VN 


DISSIPATES ODORS PREVENTS SLIMY MEAT 
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DS UP MEAT RIPE i= MEAT spc 
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REFRIGERATOR FAN 


_ Here’s the magic fan that hundreds of sausage makers and packers have installed to keep their coolers 
in a dry, sanitary condition. And it soon pays for itself by substantially lowering operating costs. 

Modern refrigerating engineers agree that coil type refrigerators require forced air circulation. The 
RECO Fan supplies slow, uniform circulation in all parts of the room, including between and around tightly 
packed products. As it increases the relative humidity in the room 
atmosphere, it decreases dehydration. 


Improves Efficiency 
_If your refrigeration system has lost some of its former efficiency 
or if your cooler is overloaded, the RECO Refrigerator Fan will be a 
big improvement for your plant. 
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i 2] ELECTRIC OE 7 Write for data \\ at £ a me! 


Mfrs. of RECO Refrigerator Fans, Fly Chaser Fans, Mixers, sheets and full 1 
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Peelers and Chopper-Slicers P ' The above chart ill the ai i . 
information. duced by the RECO. It blows upwards, the air 
2689 W. Congress Street, Chicago 12, il. moving along the ceiling, down the walls and up 


the center again. 
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PRICE CASE DISMISSED 











A mistrial ended the OPA price 
violation case against A. Schlorer & 
Sons, Camden, N. J., meat packing and 
slaughtering firm, recently when Fed- 
eral Judge William F. Smith withdrew 
a juror in the U. S. District Court in 
Camden on the ground that he did not 
caution the entire jury to disregard 
published accounts of the proceedings. 
The firm was accused of selling beef, 
mutton, veal and lamb over the ceiling, 
and one of its salesmen was charged 
additionally with keeping false records. 
The judge dismissed the 14 counts of a 
bill of information against the Schlor- 
ers because the prosecution had failed 
to prove the alleged violations. 


Buffalo Meat Sells Easily 
to Housewives of Seattle 


Shades of Buffalo Bill were recalled 
in a novel retail sales and advertising 
campaign designed to popularize the 
North American bison slaughtered re- 
cently by the Gibson Packing Co. in its 
government-inspected plant at Yakima, 
Wash. Fresh from Gibson’s 6,000-acre 
buffalo ranch in the Wenas valley north 
of Yakima, the buffalo meat staged a 
gay entry onto Seattle dinner tables via 
a chain of seven retail markets located 
in downtown Seattle and environs. 


Colorful banners and circus-like pen- 





SEEING Is 

BELIEVING 
This 
model refrigeration 
system, designed by 
use in its 
formed lege 
Refrigeration ang 
Air stion* 
traces the complete 
compression cycle 
and makes visible the 
transformation of a 
gas to a liquid and 
back to a gas again 
as the refrigerant 
flows through the 


instructive system, 





nants printed with special messages to 
the housewife were displayed over 
counters laden with bison beef, compris- 
ing an attraction that very few shoppers 
could pass. 


Buffalo stew meat at 60c per lb. was 
featured, with the assurance that it 
was the “long-reputed Wild Bill Hickock 
favorite,” while buffalo tongues at 75c 
per lb. were “always a favorite with 
the plainsman” and Buffalo rib roast 
was a “Kit Carson special.” Of buffalo 
hearts at 50c a lb., it was said: “Timid 
souls, take note. In the days of Chief 
Sitting Bull, the Indians ate buffalo 
hearts to make them courageous.” 


OIL CHEMISTS’ ARTICLES 


The February issue of Oil & Soap, 
journal of the American Oil Chemists’ 
Society, contains several technical pa- 
pers of interest to the meat i 
industry. “Problems in the Evaluation 
of Fat Stability” is discussed by B. W., 
Beadle, American Meat Institute, Uni- 
versity of Chicago. E. W. Eckey, Proc. 
ter and Gamble Co., Cincinnati, 0., has 
written an article on “An 
Absorption Method for Examination of 
Fat,” and A. E. Bailey, southern Re 
gional Research Laboratory, New Or- 
leans, writing on the subject “Flavor 
Reversion in Edible Fats.” 











Introducing... 


MOR-ZEST 


PRODUCTS 


Our complete line includes custom-tailored seasonings, 
spices, cures, soya flours, binders, also a cooked wheat 
sausage flour for the meat packing industry. Write us 
about your specific problems. 





We cordially invite you to visit us in Chicago. Let's 
get acquainted—for mutual benefit. 





PRODUCTS CO. 


Manufacturers of Seasonings and Flavors for Food Processors 


1401 W. HUBBARD ST. + CHICAGO 22, ILL. 
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THE ORGANIZATION 
BEHIND 
MORTON PRODUCTS 


This is a new, progressive 
organization, staffed by 
veterans in the seasoning 
and binder industry under 
the leadership of Walter S. 
Morton, with Ray Seipp¥as 
Vice-President in charge of 
sales, and C. H. (Bob) Jones 
formerly general superin- 
tendent and food technolo- 
gist of a large seasoning 
house, as secretary. 


Each of these men brings 
to MORTON PRODUCTS a 
wealth of practical knowl- 
edge, years of experience, 
a knowledge of sound busi- 
ness practices and an ea- 
You'll 
enjoy your business rela- 
tions with Morton Products. 


gerness to serve. 


WE SUPPLY THE ZEST THAT MAKES YOUR PRODUCTS THE BEST 
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C. H. JONES, Secretary 
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“Maw, don’t ye sometimes hanker 
for suthin’ to happen ?” 





The above is as good a cue as any to give you an 
important angle on Crown cans. Do you ever stop to 
think what happens to the wide array of products that 
are packaged in Crown cans?... Nothing... Noth- 
ing happens because products entrusted to Crown cans 
are safe. Crown cans—airtight, lightproof, sturdy — 
protect flavor, color and quality, from the time the 
products are packed until the time they are used. This 
angle is mighty important to your customers, too. 


FINE METAL CONTAINERS 
CROWN CAN COMPANY » PHILADELPHIA » Division Crown Cork & Seal Company, inc. « Baltimore, Maryland 
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She “Old Simer” Suggests 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. . 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 

The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and tizi 


rr og wv 





ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


a | > ¢-D < 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 
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SEASONINGS Better and Better since 1901 
. 
SEASONINGS 523 East Congress © Detroit 26, Mich. 


IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 





Tobin Net Declines 


(Continued from page 13.) 


been made available for 

plant expansion at Fort Dod 
therville, Ia., as well as for Lene 
working capital position. The plant and 
properties at Estherville, Ia., were alsy 
acquired pursuant to the action taken 
at the special stockholders meeting,” 

Commenting on the removal of Tae 
tioning and the desirability of an 
end of subsidies and other government 
restrictions, President Tobin declared: 

“Now that OPA interprets its power 
to include profit control and its state 
belief that 1 per cent profit before 
taxes is a fair and reasonable margin 
of profit for the meat packing industry 
the members of our industry haye an 
other hazard to opercome while doing 
their utmost in rendering a worthwhile 
and important service in providing 
meat food products to the American 
people. 

“Our average profits for a 15-year 
period from 1926 to 1940 inclusive were 
2.74 per cent before taxes and 2.39 after 
taxes, with some years showing 5 per 
cent and 6 per cent before taxes and 
4% and 6 per cent after taxes, so you 
can see how unfair the Office of Be 
nomic Stabilization and OPA are when 
they tell our industry that they will not 
grant any additional subsidy to any 
packer who shows 1 per cent or more 
profit before taxes.” 





Financial Notes 











The board of directors of Armour 
and Company, early last month, ap 
proved the sale of $25,000,000 of 3% 
per cent cumulative debentures (suber- 
dinated). The proceeds of the sale; te- 
gether with company funds, will b 
used to call the presently outstanding 
$30,000,000 of 4% per cent debentures. 
The call date for the 4% per cent de 
bentures is March 4, but owners will be 
permitted to present them to either the 
First National Bank of Chicago or the 
Chase National Bank of New York any 
time after February 4. They will re 
ceive the full call price of 104 per cent 
plus interest to March 4. The new 3% 
per cent debentures, which run for 2 
years, were sold privately to a group of 
insurance companies. A quarterly divi- 
dend of $1.50 a share on the $6.00 prior 
preferred stock was ordered paid April 
1 to owners of record March 11. 

The Procter & Gamble Co. distribut- 
ed more than $1,000,000 in profit-shar- 
ing dividends for 1945, it was di 
February 2 as the home office and fat- 
tories in Ivorydale and St. B 
sponsored a convocation in Cincinnatis 
Music Hall. 

The board of directors of Wilson & 
Co., meeting February 8, declared # 
dividend of $1.0625 per share on is 
$4.25 preferred stock for the 
from January 1, 1946, to March 31, 
1946, payable April 1, 1946, to sted 
holders of record at the close of bust 
ness March 18, 1946. 
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SYLVANIA CASINGS 





Some LIKE THEM BIG and some like 
them small. That’s an old story about 
bologna. But with Sylvania Casings 
you can offer your product in all pop- 
ular sizes to meet every preference. 


Whatever the size, Sylvania Casings 
offer uniform quality. They stand up at 
the stuffing horn and in the smoke 
house ... and dress your product up in 
the display case. Last but not least. 
Sylvania Casings assure you of brand 
identification even after the bologna is 
partially sold. Working an attractive 
design for you in color is one of our 
specialties. Write for information. 





Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 


Plant and Principal Office: Fredericksburg, Virginia 
General Sales Office: 122 East 42nd Street, New York 17, N. Y. * Casings Division: 111 North Canal 
Street, Chicago 6, Illinois %* Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 





© *Reg. U.S. Pat. Of. 
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USDA COLD STORAGE 
NEEDS TO INCREASE, 
WAREHOUSEMEN TOLD 


The efficiency and safety with which 
public warehouses handled the storage 
of food during the war was a major 
factor in keeping spoilage at a mini- 
mum, Secretary of Agriculture Clinton 
P. Anderson asserted in a_ special 
message addressed to the American 
Warehouseman’s Association at its 
fifty-fourth annual meeting last week in 
Chicago. 

“The food supply chain has many 
links,” Anderson stated, “from the 
preparation of the ground to the final 
delivery of the product into the family 
market basket. One of the middle links 
is the safe storage of food before it 
moves into retail channels—the ware- 
houseman’s job.” 

The secretary pointed out that the 
ending of the war brought no diminution 
of the importance of this task. “Peace- 
time agriculture aims to turn out tre- 
mendous supplies,” he said. “Our goals 
for 1946 call for more acreage than was 
actually planted last year. This huge 
production must be handled with dis- 
patch. In the storage warehouses of 
the nation, much of it must be held 
ready to flew in accordance with needs.” 

Another speaker was Col. H. O. War- 
lick, jr., director, Shipping and Storage 
Branch, PMA, Department of Agricul- 
ture, who declared that while storage 
needs for USDA-owned commodities 
are not as great now as during the war, 
prospects are that considerable space 
will be needed for two to three more 
years. 

Federal storage needs are expected 
to increase during the coming months, 
but probably will not reach wartime 
levels, Col. Warlick said, pointing out 
that during the present calendar year 
more than 1,500,000,000 lbs. of meat is 
to be exported, of which 1,000,000,000 
will move during the first six months. 


“Effort will be made whenever possi- 
ble to purchase meat as well as other 
commodities during periods of highest 
production and place it in storage for 
use during the months when production 
is lightest,” the speaker continued. “In 
the case of meat, however, the move- 
ment into storage is heaviest during 
November through February. Conse- 
quently, more of the meat purchased 
during the current period of high pro- 
duction will move directly from vendor 
to ship side in order to meet large com- 
mitments to liberated countries. A con- 
siderable part of meat moved direct to 
ship side will have to be frozen prior 
to shipping. 

“The President’s recent statement 
also included announcement that 375,- 
000 tons fats and oils will be pur- 
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chased for export during 1946. This 
will consist mainly of lard, and here 
again the season of high production is 
nearing an end and a large part of gov- 
ernment purchases, insofar as possible, 
will necessarily be moved directly to 
ship side.” 

Col. Warlick called attention to steps 
being taken to obtain prompt market- 
ing of heavy hogs and of beef cattle 
with a moderate rather than a high de- 
gree of finish. 


WEEK'S MEAT OUTPUT 
SHOWS ANOTHER DROP 


Meat production under federal in- 
spection for the week ended February 
23 totaled 291,000,000 lbs., the U. S. 
Department of Agriculture Meat Board 
reported. This production was 13 per 
cent less than last week but 1 per cent 
more than a year ago. 

Slaughter of cattle under federal in- 
spection was estimated at 229,000 head, 
9 per cent below 252,000 a week earlier, 
and 20 per cent below 285,000 a year 
ago. Beef production was calculated at 


— 


122,000,000 lbs., compared with 
000,000 lbs. for the preceding week ang 
147,000,000 lbs. a year ago. 


Calf slaughter was estimated at 
86,000 head. This was 3,000 head below 
the preceding week, and 16,000 under 
the corresponding week of last 
Output of inspected veal for the thipe 
weeks under comparison was figured gt 
8,000,000, 8,000,000, and 10,000,000 Ibs., 
respectively. 

The number of sheep and lambs 
slaughtered for the week was eg. 
mated at 494,000 head. This was 14 per 
cent below the heavy kill of last week 
but 34 per cent above the same period 
last year. Production of inspected lamb 
and mutton amounted to 22,000,000 ths. 
This compares with 26,000,000 Ibs, for 
the preceding week and 16,000,000 Ibs, 
for the corresponding week last year, 


Hog slaughter was estimated at 961, 
000 head, which was 16 per cent below 
the slaughter during the p 
week, but 24 per cent more than 774000 
for the same week in 1945. Estimated 
production of pork was 139,000,000 Ibs, 
compared with 166,000,000 Ibs. last 
week and 115,000,000 Ibs. during the 
same time a year ago. 
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Processed Meat Production Declines 


: _ Jan., Jan., 
P _ strike ee peg Meat placed in cure— 1946 1945 
inghouse workers ” Sabai ae 8,058,000 
during January NE sees id win Savin 4 SAY . ..+».254,622,000 293,064,000 
sharply reduced the Smoked and/or dried— 
SE ce omnia thei RWs ales aceiees 3,394,000 5,680,000 
ek sh edn no egal — Btgteetseboneneninnmtaaniiis toe 155,195,000 180,784,000 
| processed meats 
| when compared with “*US*s*— 
parec Fresh (finished) ..............---.-- 36,346,000 47,127,000 
the same period of Smoked and/or IRS R EK 80,240,000 yay 4 
'o be dried or semi-dried............ 7,019,000 12,504; 
last year. Sausage Total sausage .............000... 123'605,000 154,205, 
and canned meat Lent, bead cheese, chili con carne, i. osu 
| eliied products, etc........ccceccese 15,739,00 , 716, 
| totals were Off pics (stleed) .....-......0.ce 38,256,000 37,926,000 
| sharply from Janu-  gookoq meat— 
| ary, 1945, and pro- eee 5 ae tars? nage oe 2,314,000 2,989,000 
duction of l oaves De apneckitacedeaceeenas exvenenauns 40,358,000 35,875,000 
also showed an Canned meat and meat food products— 
* 2, 493,000 
abrupt decline. How- Peek vv--csceccciiiiii Boo Soe 
| ever, sliced bacon Sausage eee ee esse e tees E:i1.000 21.505,008 
| SP-PrTrrrrrr rrr re ee eee ee ee ee ee ee . 5, . 
output at better than I eee cn ene ced 46,792,000 77, 704, 000 
38,000,000 Ibs. was Total canned meat................ 161,308,000 242,597,000 
: Lard—rendered, refined ............... 257,304,000 261,668,000 
above a year earlier. pork fat—rendered, refined............ 12,976,000 1 
CME 6a cceuees $aw 0406 40606600060 A 007, 
Total canned meat Edible | NT IS ARE pagent 95: 382,000 tee 
: ompound containing animal fat....... 23, 5 ’ 
production for the Oleomargarine containing animal fat... 2,710,000 5,359,000 
month was 161,308,- Miscellaneous ................0seeeees 2,741,000 3,539,000 
000 tbs., compared I dak tna Secs cilededcatale 1,111,964,000 1,327,084,000 
with 242,597,000 Ibs. —— ag pe Be ye! — oo ne ee 
s pr ucts may ave een nspec an reco 
durin £ the same due to having been subjected to more than one distinct processing 
period of a year treatment, such as curing first and then canning. 
earlier. Sausage output was placed at 123,605,000 Ibs. against 154,205,000 
lbs. in the same month of 1945 with the most pronounced decline in smoked 
and/or cooked and fresh finished product. 

Meanwhile, the lard total held up well, reflecting heavier weights of hogs 
slaughtered. Meats placed in cure and also smoked showed smaller volumes 
than a year earlier. 

Detailed figures on processed meat volume during January, 1946, with 
comparisons, are shown in the accompanying table. 

__ ee 


During January 
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TRUCK-ENGINEERED «+ 


coos 


“Through the Emergency Period 
Never a Delay with Our Ford Trucks!” 


There’ll be no “breathing-spell,” it 
seems, for America’s food truck 
fleets. The pressure is up and it 
stays up! 


Chances are, some of your truck 
equipment ought to be replaced, 
after the tough time it’s had through 
the war. If that’s the case, your 
Ford Dealer has some fresh facts 
you'll want to know. Tell him you 
want to find out all about the many 
new Ford Truck engineering ad- 
vancements. They are designed to 
bring you added economy, more 
reliability, still longer service life. 


John Heiser, branch manager of 
Gamble Robinson Company at 


FORD TRUCKS 


Fargo, N. D., wrote some time ago 
about his company’s Ford Truck 
fleet: ‘“Three of our Ford Trucks have 
gone over 150,000 miles. One of them, 
which we use with an 18-foot van 
semi-trailer, has gone over 260,000 
miles, hauling an average load of 8 
tons over all kinds of roads. Through- 
out the emergency period we've never 
had a delay with our Ford Trucks and 
have always been able to obtain Ford 
parts and prompt service.” 


Ford Heavy Duty units, as well as 
Light Duty models are in produc- 
tion. It’s time now to get your orders 
in—to get your fleet in condition for 
the busy months ahead. 


for YOUR 
Business! 








TRUCK-BUILT + BY TRUCK MEN 


ADVANCED ENGINEERING 
IN NEW FORD TRUCKS 


More Economy and Endurance 
Easier Servicing 

A STILL GREATER 100 HP V-8 ENGINE with 
NEW Ford steel-cored Silvaloy rod bear- 
ings, more enduring than ever in severe 
service «NEW aluminum alloy cam-ground 
4ring pistons for oil economy « BIGGER, 
more efficient oil pump and IMPROVED 
rear bearing oi! seal « NEW longer-lived 
valve springs * NEW improvements in 
cooling « NEW efficiency in ignition « in 
carburetion «in lubrication «in ease and 
economy of servicing operations *« And 
available in all truck chassis except C.0.E. 
units—the rugged, thrifty 90 HP FORD 
SIX-CYLINDER ENGINE, with many impor- 
tant advancements. 


FORD CHASSIS ADVANTAGES: Eosy 
accessibility for low-cost maintenance «+ 
Universal service facilities * Tough, forged 
front axles « Extra-sturdy rear axles with 
pinion straddie-mounted on 3 large roller 
bearings, ¥-floating type in light duty 
units, full-floating in all others «3 axle 
ratios available (2 in 1-ton unit) « 2-speed 
axle available in heavy duty units at 
extra cost « Powerful hydraulic brakes, 
large drums, cast braking surfaces «+ 
Rugged 4-speed transmission with NEW 
internal reverse lock optional at extra cost 
on light duty units, standard on all others. 











MORE FORD TRUCKS ON THE ROAD + ON MORE JOBS + FOR MORE GOOD REASONS 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 






Feb. 27, 1946 
per lb. 
Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all wts........ 19% 
Steer, hfr., com., all wts....... 17% 
Steer, hfr., utility, all wts...... 15% 
Cow, commercial, all wts....... 17% 
Cow, canner and cutter......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice 18% 
Cow, hdq., commercial. — 
Cow, foreq., commercial “errs 16% 
+Beef Cuts 
Steer, hfr., sh. loin, choice...... 32% 
Steer, hfr., sh. loin, good 30% 










Steer, hfr., sh. 
Steer, hfr., sh. loin, util....... 
Cow, sh. loin, com............ 
Cow, sh. loin, util 
Steer, hfr., round, 
Steer, hfr., round, goc 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility..... ° 

Steer, hfr., loin, choice... 


loin, com 












nN 
Steer, hfr., loin, good........ 
Steer, hfr., loin, commercial... .. 23% 
Cow, loin, commercial.......... 23% 
Cow, loin, utility................ 20 
Cow, round, commercial.......... 19 
Cow, round. SE cccessceesnn< 16% 
Steer, bfr., rib, choice.......... 24% 
Steer, hfr.,  .. aa 23 
Steer, hfr., rib, commercial......21% 
Steer, hfr., rib, utility..... 18% 
Cow, rib, commercial. 21% 
Cow, rib, utility......... 18% 
Steer, hfr., sir., choice..........27% 
Steer, hfr., sir., g¢ 


Steer, hfr., sir., com 





Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util...............- 18% 
Steer, hfr., flank steak........ 2 
Ser, GO GOOG. ose cccrccocces 





Steer, hfr., reg. chk., choice... 





Steer, hfr., reg. chk., good....... 19 
Steer, hfr., reg. chk., com...... 17% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, ar 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd........ 17% 
Steer, hfr., ec. €. GRK., COMB...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. ¢c. chk., commercial... .. 16% 
Cow, ec. c. chk., utility........ 14% 
Steer, hfr., foreshank........... 12% 
Sls DUNE ndccedccscocecces 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com........ 15 
Steer, hfr., brisket, utility...... 15 
Cow, brisket, commercial....... 15 
Cow, brisket, utility............. 15 
Steer, hfr., back, choice......... 21% 
Steer, hfr. back, good...........20 
Cow back, commercial. 18% 
Caw BOG, GH scccccececes -16% 
Steer, hfr. arm chuck, choice... .19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial... ... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 
Steer, hfr. sh. pl., com. & util. ..13% 
Cow short plate, commercial..... 13% 


Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 
Choice Carcass .........0.00+000+20% 
GOOE GREERES ccccccccccsccccccce 19% 
Choice saddles ............. 2000s 2B% 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
MED bccoodgdovnedesscovccceoe ™% 
Hearts, cap off.........++. seeeccn 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
IEEE, Scocccccevcceccoosce 23% 
Ox-tails, under % Ib............. 8% 
Tripe, scalded ........... — - 4% 
DHS, COOMOE 2c cccccccccccscese 8% 
Livers, unblemished ............. 23% 
PE ba b66666266 sc cvececgeees 11% 


ee and ia Products 


Brain opennonsen 
Calf _ “Type é* seen «+ -49% 
Sweetbreads, Type “eee +002 39% 


Lamb tongues .........ceeeeeeeel5 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. = 
a 


packing in shipping containers, 
per cwt.: in lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Choice lambs 
Good lambs 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Choice fores 








Good FOTOS 2.0 ccrcsscccccccece 
**Mutton 

Ghekes GREED ccccccccccccccs - 1260 
CO CED. ccdbccevcvcesavecn .1135 
Choice saddles ........cssec0e 1560 
CO ED. cccccdccoveseess -1435 
Choice fores ........-e+++ee0. -985 
a rare .860 
Mutton legs, choice........... .1685 
Mutton loins, choice.......... .1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs..... 2314 
DEE 2nccnssedecvscseceseccceen 
Tenderloins, 10-lb. cartons.... 
Tenderloins, loose 
Skinned shldrs,, bone in.. 
Spareribs, under 3 
Boston butts, f 
Boneless butts, c. t............-- Ls! 
Neck bones 
Pigs’ feet 
DD ccncacvecstodoutysanceas 
Livers, unblemished 
BED ctceecececsnccrvesecetecees 
Ears 
Snouts, 
Snouts, 
Heads 
Chitterlings 
Tidbits, 





hind 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper 2 
Fancy skinned hams, 14/18 Ibs., 
parchment paper 
Fancy trim, brisket off, 
8 lb. down, wrap 
Square cut seedless bacon, 8 Ib. 
Me, ME cnccovccescescuces 23% 
Beef sets, smoked 
Insides, D Grade.............- 35% 
Outsides, D Grade.......... 32 
Knuckles, D Grade 
~ Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


bacon, 





*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.00 
Honey, tripe, 200-Ib. bbl....... 31.00 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 
70- 80 pieces ... 





80-100 pieces .... ° .50 
100-125 pieces ........-++++: 23.50 
Clear plate pork, 23-35 pieces.. 23.00 
Brisket pork ........-0s+eeeee5 26.50 
Plate beef, 200 Ib. eg 31.50 
Ex. plate beef, 200 Ib. bblis.... 33.00 


For prices on sales to War Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for less 


than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis. 


Reg. pork trim. (50% fat)......18 
Sp. lean pork trim. 85%........ 
Ex. lean pork trim. 95% 
Pork cheek meat......... 
Pork livers, unblemised ae 
Boneless bull meat............-- 
Boneless chucks 
Shank meat 
Beef trimmings ...........+.-- : 
Dressed canners 
Dressed cutter cows...........++ 
Dressed bologna bulls............ 
Pork tongues 





DRY SAUSAGE 


Cervelat, dry, in hog bungs...... 58 
TRUTINBCE cc cccwcccccsccecccece 31 
DORMGE ccccccccscccsscesces . 41 
TROMIOOEREE cc ccesccccccccccesese 41 
B. C. Salami, semi-dry.......... 54 
B. C. Salami, semi-dry..........32 
Genoa style Salami...... 1 3ameae 
rr ‘ 501, 
Mortadella, semi-dry ..........-.. 28 
Cappicola (cooked) ............ 43% 
PEED cs ccuanewcewas conceces 37% 


¢DOMESTIC SAUSAGE 


(Quotations cover Type 2, except 
where otherwise noted.) 

Pork saus., hog casings Type 1 
Pork saus., bulk Type 1 
Frankfurts, in sheep casings 
Frankfurts, in hog casings... . 
Bologna, natural casings....... 
Bologna, artificial casings... . 
Liver saus., fr., beef casings 
Liver saus., fr., hog casings. . 
Smkd. liver saus., hog bungs. 
Be GEES. coccccscccecesre 
New Eng., natural casings... 
Minced lunch, natural casings. . 
Tongue and blood ‘ 
Blood sausage .. oon 
BOD ccceccccsccvcsecoecsccvces 20 
Polish sausage 28% 









tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 
Cwt. 
Nitrate of soda (Chgo. w'hse) 
Ge: Wh, Geb ecectcces $ 8.75 
Saltpeter, n. ton, f.o.b. caS 





Dbl. refined gran -60 

Small crystals ... J 

Medium crystals 0 

ee Sr err J 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

SOE cccncdeesconbaeveasss unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 

Granulated, kiln dried....... 9.70 

Medium, kiln dried.......... 12.70 

Rock, bulk, 40 ton cars...... 8.80 
Sugar— 


Raw, 96 basis, f.o.b. 
New Orleans 
Standard gran., 


Se 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
DEY dtadtimnettshe«ed to 44 5.15 
Dextrose, in car lots, »er cwt. 
(eattem) occcscece Seeadadeos 4.80 
Br OD BOR. occ cccccccctes 4.75 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 


Allspice, prime ........ 28 31 
END. soccccensces 29 2 
Chili powder ......... 51 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl.... 26 29 
(7 eae aarp 23 27 
Mace, fcy. Banda..... 1.05 1.19 
East Indies ........ 95 1.10 
BE. & W. I. Blend... 80 
—- flour, fey..... 34 
eececcesececcore 22 
Went India Nutmeg... 52 
Paprika, Spanish ...... 55 
Pepper, Cayenne ...... 37 
| § OS See 46 
Black Malabar ...... 13% 
Black Lampong ..... 12 13% 
Pepper, Packers ...... 15% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturer 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 
1% in., 180 pack 


Domestic rounds, over & 
1% in., 140 pack...... 
Export rounds, wide, Se 

OOP 2%) Wh. cccccsccsie an 
Export rounds, medium, 

1% to 1% in ‘ 
= rounds, ‘narrow, 

% in. under 

No. 1 weasands, 22 ‘in. up be | 
No. 1 weasands, 24 in. up 7 
No. 2 weasands......... 
No. 1 bungs.. + ++seealll 
No. 2 bungs...... -..10 


BER. coceviveccssne 
Middles, select, wide, & @ 
2@2% in. 


Miadies select, * a baad 
2% @2% im. ........, 00@1. 
Middles, BK extra, = 

2% im. & UD. cccccccas 1.25@1.4 
Dried or salted bladders, 
per dozen: 
12-15-in. wide, flat...... 1 
10-12-in. wide, flat...... .) 
8-10-in. wide, flat...... BB 
6- 8-in. wide, flat...... 3s 


Hog casings: 
< narrow, 29 mm. & 


Medium, 32@35 mm. 


Medium, 35@38 mm. a 
Wide, 38@43 mm....... 
Extra wide, 48 mm..... 
Export bungs ....... 

Large prime bungs.. 3 
Medium prime bungs.... 


css 





Ground 
Whole for Sans, 
Caraway seed ........ 2 vt 
Cominos seed ......... 50 B&B 
Mustard sd., fey. yel 28 ro 
American .......... 28 oat 
Marjoram, —_o ewes 20 xs 
GEEGEES ccccovcceseees 13 p | 
OLEOMARGARINE 


White domestic, vegetable...... 
White animal fat 

Water churned pastry.. 
Milk churned pastry..... ont 
Vegetable type............. Unquoted 





VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago...4@ 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
Chicago 15. 
Raw soap stocks: 
Cents per Ib. del’d. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast.......8% 
as 


ast - 
Sayhene foots, basis 50% T i 
Midwest and West Coast........3% 
Mast oo ccccccccccccsasnenee eer 
Soybean oils, in tanks, f.0.b. 
mills, Midwest .......+--«++ te 


Corn oil, in tanks, f.0.b. mills... 


Manufacturer to jobber prices, f.0.b. 





SALT 


IS IMPORTANT: 











@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT CO., 





The National Provisioner—Marech 2, 


answers based on your im 
dividual requirements. 
Absolutely no obligation, — 
of course. Simply write — 





the Director, Technical 
Service Dept. IY-10. 
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| 6 SMART HELPS 3 You save 15 handling aioe BASIC GARLIC saves you 80 per 
in the preparation of fres onions, cent of your fresh garlic costs and 
ILS which includes sorting, washing, gives you far better results. 
cage, 1408 TO FOOD PACKERS peeling, rooting, slicing, chopping, 
“ grinding, etc. 
aa 15.08 P : aaa 
aa This year the U. S. onion stocks 4 Basic onion and garlic is fully pre- cease chalets 
TPA are at their lowest level in 7 years pared ready to use... it’s cleaner, 
sj ..-prices may be higher... get fixed Saves manhours, lowers youroverall Basic VEGETABLE PRODUCTS CO. 
coastal % onion costs with Basic. food costs. VACAVILLE, CALIFORNIA 
Tri 9 Laboratory controlled BASIC pro- Over 20% of fresh onions is wasted 315 Montgomery Street 1500 South Western Ave. 
ee ducts give your foods the same in skins,  % roots, decay, San Francisco, California Chicago, IIlinois 
igs NY fresh flavor and the same strength sprouts, diseased onions and sack £00 thedecn Street 
- e day after day at less cost, because: dirt... Basic saves waste. New York, N. Y. 
rices, f.0. . 


ONION AND GARLIC HEADQUARTERS 


eS ee 


An Wn te = 


+ 


A : al wee 
; oe aE 
“Bani EE OS ee 

abic knows itp me See 
Onionb and GARLIC /” WORLD'S LARGEST ONION AND GARLIC DEHYDRATION PLANT 


The 
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/n behalf of the 

Memorial Cancer Center 
Fund ‘44 €. 68th St., New York 21, N. Y. 
we appeal to the members 
of the great meat industry 
for contributions to combat 


the formidable disease 


CANCER 


Mail contributions direct 


or fo: 


315 Christopher Avenue 
Brooklyn 12, New York 


Manufacturers of Textiles 
for Meats since 1929 


STOCKINETTES +» SHROUDS + MUSLIN 
CHEESE CLOTH - COTTON DUCK 
CATTLE WIPE - TRUCK COVERS, ETC. 





EAGLE BEEF CLOTH CO. 





MARKET PRICES. sece ou 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice.... ee 
Steer, heifer, good... 2s 21 
Steer, heifer, commercial. 19 
Steer, heifer, utility. 17 
Cow, commercial .... ancue 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice..... need ai% 
Steer, hfr., tri., good. -+++-20% 
Steer, hfr., tri., commaneial re 19%, 
Steer, hfr., tri., utility.. .. 17% 
Steer, hfr., reg. chk., choice . 24 

Steer, hfr., reg. chk., good.. -22 

Steer, hfr., reg. chk., commervcial.21%4 
Steer, hfr., reg. chk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ecwt. for 
‘ces plus 50c per cewt. for loc. 
el. 


Steer, hfr., rib, choice..... 
Steer, hfr., rib, good.... 
Steer, hfr., rib, commercial 
Steer, hfr., rib, utility.. 
Steer, hfr., loin, choice 
Steer, hfr., loin, good.. 
Steer, hfr., loin, commercial. 
Steer, hfr., loin, utility. 


Above prices are for Zone 9, plus 
50c per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 


*FRESH PORK CUTS 





*SMOKED MEATS 


Reg. hams, under 14 Ibs. 
Reg. hams, 14/18 Ibs..,,. E 
Reg. hams, over 18 lbs. a 
Skd. hams, under 14 lbs pe 
Skd. hams, 14/18 Ibs... 

Skd. hams, over 18 lbs.. 
Picnics, bone in..........., ay 
Bacon, Western, 8/12 Ibs... et 
Bacon, City, 8/12 Ibs “ 





Beet tongues, light..-......7"% 
Beef tongues, heavy............81 


*Quotations on pork items 
000 I can 


less than 5, lots and include 
all permitted additions, 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If, fat jp 
Feb. 27, under 80 Ibs. $21.4 





172 to 188 Ibs 


*DRESSED VEAL 


Hide off 
Choice, 50@275 Ibs........... 2213 
G SOO 2113 
Commercial, ons Diesetan 19g 
Utility, 50@275 Srerrrrrr 173 


*Quot. are for zone 9 and incinde 
50c for del. An additional te per 
. permitted if wrapped in stock. 
nette. 


DRESSED SHEEP AND 
LAMBS 











Western 
Pork loins, fresh, 12 Ibs. dn..... 25 Lamb, choles ...<.ccccescsunn 
Shoulders, regular ............. 22 Lamb, good .. nf 
Butts, regular en eit ocev cade 2614 Lamb, commercial .......... am 
Hame, regular, under i4 be... 23% amb, Commercial +00 sss 
Hams. skinned fresh, under 25% Mutton, utility & cull.........., 1X 
Pork trimmings, em. een.....38 “Quotations are for Zobe 9, 
Pork trimmings, regular........ 19% 
Spareribs, medium .............. 15% FANCY MEATS 
City Tongues, Type A....cccccssesste 
Pork loins, fr., 10/12 Ibs....... 2614 Sweetbreads, beef, Type A....... 
Shoulders, regular .............23% Sweetbreads, veal, Type A....... 4 
Butts, boneless, C. T........... 32 Beef kidmeys .....cccccssstsan 
Hams, regular, under 14 Ibs... .. .23% Lamb fries, per Ib............008 
Hams, sknd., under 14 Ibs.....25% Livers, beef, Type A......+...08 
ye o> FIRS E Say: 231% Oxtails, under % ID.......seeeee 
Pork trim, ex. lean............. 32 aes 
Pork trim, 4 ER 19% Prices 1. c. 1. and loose basis fr 
Spareribs, mediu Se zone 9. For lots under 500 Ibs, aff 
Boston butts, 3/8 ee ae 28 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Shop fat ....... . $3.25 per ewt. 
DL. civdbdnvedined: kinoused 43 Breast fat ... 4.25 per ewt. 
Cooked hams, skinless, fatted, Edible suet .. 4.75 per ewt. 
BPE wccccccccoccccerecsecse 46% Inedible suet . 4.75 per ewt, 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Feb- 
ruary 23, 1946, were reported as follows: 


Week Previous Year 

Feb. 23 week ago 
Cured meats, pounds. . . .12,139,000 11,947,000 22,791,000 
Fresh meats, pounds 40,476,000 45,684,000 62,813,000 
Lard, pounds 4,633,000 5,940,000 4,408,000 















FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 





THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 
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SMALL OPERATOR? 


If you are a small operator, the “Baby 
Boss’ Hog Dehairer was made for you. 
Dehairs up to 70 hogs per hour, and does 
as clean and efficient work as the larger 


sizes. Puts the small plant on an efficiency 
level with the large. Write for literature 
today. There’s no charge . . . and you re 
welcome. 


“BUY BOSS” 
FOR 


BEST OF SATISFACTORY SERVICE 

















We Want 
To BUY 


Straight or Mixed Cars 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 








and OFFAL 


Let Us Hear from You! 
B 
Established 25 Years 
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Headquarters 


FOR SCALES 2 


“T WE, 


PRINTED WEIGHTS 


Toledo Printweigh Scales pro- 
duce — weight records in 
big figures at split-second 
speed. They eliminate human 
errors in recording weights 
that so directly affect factory 
costs and profit. For use with 
tickets, sheets, or strips. Write 
for Bulletin No. 032. 


COUNTING 


For quickly and accurately 
issuing predetermined quan- 
tities of parts or pieces from 
stock; or counting unknown 
quantities, as in receiving or 
inventory. Eliminates slow, 
tedious hand counts. Wide 
choice of models ... for ex- 
tremely small parts, or for 
s totalling several tons 
n weight. Write for Bul- 
letin No. 204, 




















WEIGHING...In All Capacities 


Dial Scales For the full range of industrial 
requirements from Portable Scales to Motor 
Truck and R.R. Track Scales. Also Hop- 
per, Tank and Overhead Track Scales, 
Write for Bulletin No. 020. 


Over-Under Scales For pack- 
ing, filling, and check 
weighing. “‘Speedweigh” 
for capacities to 5 lb., also 
bench and portable types for 
heavier requirements. Write 
for Bulletin No. 415. 


SPECIAL-PURPOSE SCALES 


Toledos equipped with electric 
cut-off, can be interlocked through 
control panels for completely auto- 
matic batching. Automatic conveyor 
scales to totalize weights. Airplane 
weighers; dynamometer scales, etc. 
Toledo Scale Engineering is available 
for consultation on special weighing 
and control problems. 





Balancing, Testing, and Force-Measuring Devices 
For balancing connecting rods, propellers...for testing 
opeiese of all kinds, and piston rings...for continuous 
check of weight of coated materials in production. Write 
for further information. 


NATION-WIDE SERVICE 


There are 181 Toledo Offices conveniently located through- 
out United States and Canada. Service mechanics at these 
offices are factory-trained in the maintenance of all types of 
scales. Toledo Scale Company, Toledo 12, Ohio, 


T@LEDO 


SCALES 
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50 Years experience 


serving the meat packing 


AN 


industry 





It is not surprising that Montgomery 
Elevator Company is first choice among 
leading meat packers and cold storage ware- 
houses when elevator installations are contem- 

lated. We understand the problems and 
needs of the industry — elevator equipment 
designed to do the job and built to withstand 
the chemical action of brine, blood, animal 
acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 


If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-22. 


(_ AES COMPANY 


HOME OFFICE @ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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CHICAGO PROVISION MARKI ‘ 


Ja bheNiz le l Ff, * 2 Datly Ve bod Ferm 








CASH PRICES 
CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR CHICAGO 

BASIS 
THURSDAY, FEB. 28, 1946 
REGULAR HAMS 


Fresh or Frozen 8.P. 
RE 22% 22% 
10-12 22% 22% 
12-14 22% 22% 
DD advexaeun 21% 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
iD c2ssesews 21% 21% 
18-20 2014 2014 
20-22 2014 2014 
SKINNED HAMS 
Fresh or Frozen 8.P. 
24% 24% 
pkg tal ondopie 24% 24% 
2314 2314 
2314 23% 
lath desicealh 22% 22% 
2214 22 
hadawtena’ 2214 22% 
eee 22 22% 
SR RE: 2214 221% 
peted meee a 22% 22% 
PICNICS 
Fresh or Frozen S.P. 
20% 
2044 
20% 
2014 
20% 


14 
Short shank 4c over. 









oF 


BELLIES 

(Square Cut Seedlesg) oe 

Fresh or Frozen 

Reet B. . caves 18 
8-12 .. 


Me 


12-16 ..... - 16 
16-20 . ° 


Clear 


cusses es age 


GREEN AMERICAN BELLIES 
BOSD cccccccccess 


SD OBE UD. 220. cccccccccs enn iV 
FAT BACKS 
Green or Frozen Cured 
>. werner 11 ph 
PD cesses 11 nl 
10-12 . 11 
12-14 . 11% 
Sf RR eserss 11% i 
SO-38 2.00: 2 Rn 
SD Kd ponesn 12 2 
SPGED coccevces 12 n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 11% ny 


Clear plates .. 10% 
Jowl butts ... 10% 
Square jowls.. 11% 


BEF 





FUTURE PRICES 


MONDAY, FEB. 25, THROUGH 
THURSDAY, FEB, 28, 1946 


LARD Open High Low Close 
Me “ddbuaceneceaevancsousunen 13.80b 
ST > £6206000080040000eaneeenal 13.80b 
is +266026s50% No bids or offerings 
Oct. ............No bids or offerings 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
13.80b 12.80b 12.75n 

.. -13.80b 12.80b 12.75n 

. .13.80b 12.80b 12.75n 

. .13.80b 12.80b 12.75n 
13.80b 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 


Gee @. Benccccsccsvccccccs 14.55 
Kettle rend., tierces, f.o.b. 
DE EE Mtcscoveedsancecees 15.05 
Leaf, kettle rend., tierces, 
f.o.b. Chicago C. L........... 15.05 
| Neutral, tierces, f.o.b. 
ee Orr 15.55 
Shortening, tierces, (North) 
GES. caccvccccccecssssvccocens 16.50 
Shortening, tierces, (South) 
Ee. 6606 ceeds veesoencsesensé 16.25 





EASTERN FERTILIZER 
MARKETS 


New York, Feb. 27, 1946 


Practically no sales were 
reported the past week due to 
low production rate of meat 
packers. Fertilizer manufac- 
turers are having great dif- 
ficulty in filling their raw ma- 
terial requirements due to the 
sold up condition of the mar- 
ket. There is no change in the 
South American situation due 
to the high prices prevailing. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
DOES o oc cccccccccces enn 

Blood, dried, 16% per unit..... 5.8 

Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 
f.o.b. fish factory........ 4.75 & We 

Fish meal, foreign, 11%% am- 

monia, % B. P. L., cif, 





Fish scrap (acidulated), 7 
monia, 3% A. P. A, 
fish factories ........... J 

Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
ports cocceste 


in 200-lb. bags.............. &@ 
in 100-Ib. bags..........+«s+ 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
bulk ooo ee M25 & We 


Feeding ‘tankage, ‘unground, 10- 
12% ammonia, 15% B. P. L., 
WH ccccccvcccoccosseenee 


Phosphates 


Bone meal, steam, 3 and 3 
bags, per ton, f.o.b. works...$420 
Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... & 


Dry Rendered Tankage 


45/50% protein, unground..... $ 123 





CORN-HOG RATIO 


For the week ended Febra- 
ary 9 at Chicago, corn-hog 
price ratio based on all hog 
purchases was 12.8 and based 
on barrows and gilts wa 
12.9. No. 3 yellow corm @ 
that date was $1.155 per bu. 
A year earlier the ratio for 
all purchases was 12.7 and 
for barrows and gilts wa 
12.8. No. 3 yellow corn w® 
quoted at $1.115. 
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Me oy ae ; 


asco 


STAIN-PROOF, 





eolth 


Genuine 


PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
ACID-RESISTANT, 
OIL-RESISTANT 





Topmost 


Coated Aprons require no launder- GRAY ALL WHITE 

ing. Just wipe off with a damp 27 x 36....$ 8.40 per doz. | 27536. 5 6.88 per doz 
cloth. They save their small cost | 38% 26:::: 13:90 285 $25 | 3036... 7.65 per doz. 
over and over again. Theyembody | Fuji ‘ingen Sieoree °°" | ae nae...) 1008 ber don. 


per dozen pair 
Leggings, Hip Length 
$11. 90 per dozen pair 


the utmost in wearing comfort and 
are built for maximum wear. More 


Full Length Sleeves 


Protection 


Will Not Crack or Peel 


Basco-TEX Genuine Plastic ——— PRICES — SIZES — COLORS 





$7.15 per dozen pair 





ard textiles. 








; ingi WY DOUBLE-COATED 
and more firms are daily swinging BLACK Ss a 
over to this modern method of 27 x 3: ---$ 8-40 per doz. | 27 x 26... $10.63 per doz. 
. : ee ee . a e 
clothing protection. 36 x 40.... 11.00 per dex. | 36% 40.... 1650 per don. 
36 x 44.... 12.60 per doz. 36 x 44 18.45 per doz. 
Full Lone th Sleeves Full Arr th Sleeves 


Consult Us For shower curtains, 
partitions, covers, bags and other 
items of plastic coated and stand- 





fe r roamed pair per dozen pair 
Leogings, ip Length Leg Ses ip Length 
per dozen pair $23 56 per dozen pair 
All Prices F.0.8. Chicage. Furnish 
best priority. Minimum order 1 dozen 


ORDER BY MAIL OR PHONE TODAY — 








Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, III. 


Phone SUPerior 5809 








WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 








ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS « BACON +- LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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STANGARD 
Pine Seeface 


COLD PLATES 


For Maximum 
Refrigerating Efficiency 


THE . a DICKERSON 


CORPORATION 


treet 

















BY-PRODUCIS—FATIS—OIS 











TALLOWS AND GREASES 











VEGETABLE OILS 











TALLOWS AND GREASES.—There 
was a further decline in _ livestock 
slaughter at 32 inspected centers last 
week and production of both tallows and 
greases is now well under the high point 
of the winter. Contrary to some 
opinions, the supply is inadequate to 
satisfy demand, and the market remains 
in a sold-up position at all times with 
firm prices quoted. A further reduction 
in production is looked for in some 
quarters, as slaughter of all livestock 
is expected to decline further from 
present levels. There may be some in- 
crease in hog kill later in the spring 
as fall farrowed pigs move to market, 
but output of greases will not increase 
enough to fill the broad demand. A 
larger cattle slaughter is expected as 
the warm weather nears, but tallow 
production will be relatively light be- 
cause of the unfinished condition of most 
stock. 


The bulk of the business this week 
in both tallows and greases appeared 
to be from outside packers, while trade 
at some of the larger points was re- 
stricted. Edible tallow moved at 9%c 
fancy, 8%c; choice, 8%c; special, 844c, 
and lower grades at maximum levels. 
Grease sales included choice white at 
8%c; A-white, 8%c; B-white, 8%c, and 
yellow at 8%c. 

NEATSFOOT OIL.—A fair export 
demand is reported in the neatsfoot oil 
market and quotations are holding un- 
changed. 

STEARINE.—The market remains on 
the thin side with offerings few and 
far between. 

OLEO OIL.—Demand exceeds offer- 
ings and the market is well sold up. 

GREASE OIL.—The market remains 
well sold up with No. 1 oil at 14c; prime 
burning at 15%ec and acidless tallow 
oil, 13 %e. 





General conditions in the vegetable 
oils markets show no change, with sup- 
plies extremely light and demand very 
urgent from all sources. There is little 
hope of the market supply being in- 
creased in the near future and firm 
quotations are expected with the trade 
a decidedly sellers’ market. 

SOYBEAN OIL.—The government 
announced this week that it will support 
the 1946 crop of soybeans at $2.04 a 
bushel, the same as last year. It is be- 
lieved that this action will spur farmers 
to comply with the recent request by the 
Secretary of Agriculture that soybean 
acreage for this year be increased by 
1,000,000 acres in order to help ease the 
acute shortage of fats and oils, which 
is expected to continue until some time 
next year. Meanwhile, the market is 
very quiet with only a light movement 
reported, with the bulk going on pre- 
vious contracts. Buyers are bidding for 
immediate or future delivery at full 
ceiling prices, but few crushers are tak- 
ing on new orders. 

PEANUT OIL.—While crushings for 
the season have been on the liberal side 
very few orders are being taken at 
present for peanut oil. A good volume 
could be contracted for at ceiling prices, 
but there are few sellers in the market. 


OLIVE OIL.—Exporters of soybean 
oil are making some progress in their 
plans to move this oil to Greece in ex- 
change for olive oil. However, it will 
be some time before the oil arrives in 
this country. It is also reported that 
drums might have to be shipped to that 
country in order to get the oil over here. 


COTTONSEED OIL.—The buying 
side is having little or no luck acquiring 
cottonseed oil in the spot trade even 
though bidding full ceiling prices. The 
futures market is also inactive and 
quoted firm. 


BY-PRODUCTS MARKETS 
Blood 
Anat 
Unground, 100s .....0..eeesesecescceesccce $5.0" 


Digester Feed hes ggg — 


Unground, per unit ammonia. atas 
Liquid stick, tank CREB... 0... sc cccccetonnn 26 


Der toa 
65% digester tankage, bulk.............., $76.28 
60% digester tankage, bulk -. TL 
55% digester tankage, bulk.............., 65.68 
50% digester tankage, bulk - OB 
45% digester tankage, bulk. 34.88 
50% meat, bone meal scraps, bulk. i ae 
PMEOSOERONE ccc cccccvceccccoesscssunn 
Special steam bone-meal............ seen 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50............... 35.00@36.00 
Steam, ground, 2 & 26............... 35. 
Fertilizer Materials 
Per toa 
High grade tankage, ground 
10@11% ammonia .............. $ 3.85@ 4.005 
Bone tankage, unground, per ton.... 30, 
BONS GONE cecsevceccsssenetiuucein 4.25@ 4.0 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
*55% protein or less.......... — 
S55 te TES preteit. cccccccccccccscscccsnnn 13 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed).................... $1.00" 
Hide trimmings (green salted)............. - 
Sinews and pizzles (green, salted)......... s 
Per ton 
Cattle jaws, skulls and knuckles.......... $45,000 
Pig skin scraps and trim, per Ib......... Tye 
Bones and Hoofs 
Per ton 
Round shins, heavy................. $70. 
MED éccresvcescassaun 
Weak GRO, Bisccccscvccossccaua 65. 
een 


Blades, aattosion, shoulders & thighs. 
Hoofs, white 
Hoofs, house run, assorted.......... 
Junk bones 


Animal Hair 
Winter coil dried, per ton.......... $ 


: Ar 


Summer coil dried, per ton......... 35.00@37.50a 
Winter processed, black, Ib....... 9 
Cattle switches ¢........00.-eeeees 4@e% 
Winter processed, gray, Ib......... 8 





*Denotes ceiling price, f.o.b. shipping point. 
*Based on 15 units of ammonia. 
tDelivered Chicago. 








__ Wyilibald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS x 











AMERICAN MEAT INSTITUTE 


SOCIATE MEMBER 
NanOnat INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





CHestnur 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





Buying permits due Mon., Mar. 4— 

Packer cattle kill expected to be some- 

what disappointing, due to run-up in 
live prices on some markets. 


Chicago 


HIDES.—This week marked the end 
of the quiet in-between period in the 
packer hide market. The new buying 
permits for Feb. hides are scheduled to 
be released on March 4 and valid for 
trading at the opening of the week. 


The production of the local packers 
was sharply curtailed during Jan. be- 
cause of the stoppage due to the strike, 
and that market was sold up closely at 
full ceiling prices for all descriptions 
moving. While Feb. production of 
packer hides will be closer to normal, 
packers have been seriously handi- 
capped recently and have had to prac- 
tically withdraw from some livestock 
markets, due to their inability to pur- 
chase cattle within the proper price 
range to stay in compliance with OPA 
regulations and avoid risking their sub- 
sidy. Outside buyers have been paying 
too close to the over-all ceiling for 
lower grade cattle and up-graded stock, 
the general belief being that such pur- 
chases are being distributed through 
“black market” operations. 


In anticipation of a short supply of 
packer hides again this month, traders 
have been active this week in attempt- 
ing to line up for their buyers the more 
desirable offerings of small packer 
hides. The additional permits issued 
during the last trading period left the 
small packer market fairly well sold up 
at the ceiling of 15c flat, trimmed, for 
all-weight native steers and cows, and 
l4e for brands, will bulls going gener- 
ally at 11%c for natives and 10%c for 
branded bulls. It is generally felt that 
the small packer market will be called 
upon to fill a good part of the buying 
permits during the coming week. 

The last trading in the Pacific Coast 
market was at the ceiling of 13%c, flat, 
for steers and cows, and 10c for bulls, 
fo.b. shipping points. Demand is ex- 
pected to be sufficient to absorb the 


ceiling being reported on such sales so 
far. The response to inquiries from 
UNRRA for such hides, however, has 
been disappointing, due to the specifi- 
cations and no provision for the extra 
labor entailed, according to dealers. 

The USDA Meat Board estimated the 
inspected cattle slaughter for the week 
ended Feb. 23 at 229,000 head, nine per 
cent below the 252,000 a week earlier, 
and 20 per cent under the 285,000 for 
the same week last year. Calf kill was 
estimated at 86,000 head, being 3,000 
under the previous week, and 16,000 
under same week last year. 

FOREIGN WET SALTED HIDES. 
—Reports received early this week 
from the South American market dis- 
closed earlier unreported trading in- 
volving some 53,700 hides, moving dur- 
ing the first 15 days of Feb.; of these, 
31,500 moved to the United Kingdom, 
6,200 to the States, 5,000 to Holland, 
5,000 to Sweden, and 6,000 to Belgium. 
Further activity at mid-week involved 
15,000 Anglo Dock Sud steers for Eng- 
land; 1,500 Municipal unbrined hides 
sold to a local tanner at 100 pesos. 

CALFSKIN.—There has been a very 
active demand for all calf and kipskins, 
with production short last month. All 
markets, packer, city and country, were 
left well sold up during the last trading 
at the ceiling prices, as previously 
quoted. 

SHEEPSKINS.—Eastern buyers 
have been out to the West Coast and 
are now returning. What shearlings 
have accumulated there are strongly 
held, with a very active inquiry re- 
ported and some trading expected 
shortly. A mixed car was reported at 
$2.15 for No. 1’s, $1.40 for No. 2’s, and 
$1.00 for No. 3’s; another car of 
straight No. 1’s was reported at $2.15. 
Sales of Fall clips have been reported 
at $3.00@3.10 for the usual run of of- 
ferings, with selected lots reported at 
$3.20 and indications that up to $3.50 
may have been paid. Pickled skins con- 
tinue in strong demand at individual 
ceilings by grades, with market gener- 
ally quoted $7.75@8.00 per dozen 


packer production. Some trading in 
packer wool pelts by Iowa packers is 
expected during the coming week; sales 
by this group last month are credited 
around $4.10@4.20 per cwt. liveweight 
basis, with $4.10 per cwt. confirmed re- 
cently on late Jan. and early Feb. pelts 
of local production. There are some 
indications that buyers are less aggres- 
sive. However, the heavy kill of recent 
weeks has eased, the USDA Meat Board 
estimating the inspected slaughter for 
week ended Feb. 23 at 494,000 head of 
sheep and lambs; this was 14 per cent 
under the previous week, but still 34 
per cent over the same week last year. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Mar. 1, "46 week 1945 
Hvy. nat. strs. @15% 15% oi 
Hvy. Tex. strs. @14% 14% 14 
Hvy. butt 

brnd’d strs.. @14% @14% @14% 
Hvy. Col. strs. @i4 @i4 @i4 
Ex-light Tex. 

SEER. csccesce @15 @15 15 
Brnd’d cows... @14% @14% 14 
Hvy. nat. cows. @l5% 15% 15 
Lt. nat. cows.. @15% 15% 15% 
Nat. bulls..... @i2 @i2 12 
Brnd’d bulls... 11 1l 11 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 20 20 
Kips, brnd’d 17% 17% 11% 
Slunks, reg @1.10 1.10 1.10 
Slunks, bris.... 5 55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... 15 @15 15 
Brnd'd all-wts. 14 14 14 
Nat. bulls..... 11% 11% 11% 
Brnd’d bulls... 10% 10% 10% 
Calfskins .....20%4@23 20% @23 20% @23 
Kips, nat...... 18 18 8 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, hris.... 55 @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; smaller packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. stre...... 14% @15 14%@15 15 
Hvy. cows..... 14%@15 144%@15 15 
Buffs ........+ 15 15 15 
Extremes ..... 15 15 15 

MENS cocccccee 10%@11 10%@11 11% 
Calfskins ..... 16 18 


16 @18 16 18 

Kipskins ...... 16 Sa 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs.. @2.15 @2.15 wes, 
@3 24% @25 25 26 


Dry pelts...... 24 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 23, 1946, were 
7,723,000 Ibs.; previous week 7,149,000 
Ibs.; same week last year 7,659,000 Ibs. 
January 1 to date, 52,831,000 lbs.; for 





available offerings this month on that 

is. 

In the country hide market, there was 
@ good call last month for 30/50 Ib. 
hides suitable for upper leather tanners 
at the full ceiling of 15¢ flat, trimmed, 
or 14e untrimmed, with brands at a 
cent less; bulls in small lots were not 
wanted and usually moved around 10%c 
basis natives. Some heavier hides, free | 
of renderers, were also reported mov- | 
ing at or close to the ceiling, but quite 
a few heavy country hides were re- 
ported carried over, this being about | 
the Peak production season. Lots with | 
a fair proportion of renderer hides were 
discounted %@ie in some instances. 
Holders of heavy country hides are 
very hopeful of moving these through 
export channels to Europe, the full 
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ASK YOURSELF FRANKLY 


“WILL IT PAY to seit my Business?” 


TODAY’S unusual industrial conditions may well justify you in turning your 
business — FOR CASH — to new management. As a reputable operating or- 
ganization of long experience, with substantial capital, we can bring oppor- 
tunity for increased company expansion and greater profit . . . while you 
are relieved of heavy expense and worry. Personnel held intact whenever 


possible. 


@ ALL discussions and negotiations strictly confidential 
BOX 1205, 1474 BROADWAY, NEW YORK I8, N. Y. 
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the corresponding period a year earlier, 
62,900,000. 

Shipments of hides from Chicago for 
week ended February 23, 1946, were 
3,593,000 lbs.; previous week 6,625,000 
lbs.; same week last year 4,758,000 lbs. 
January 1 to date, 35,713,000 lbs.; com- 
pared with 35,010,000 lbs. shipped dur- 
ing the corresponding period of a year 
earlier. 


EMERGENCY FAT QUOTA FOR 
SHORTENING DISCONTINUED 


The Department of Agriculture has 
announced that effective April 1, 1946, 
the emergency quota of 4 per cent on 
fats and oils for manufacture of short- 
ening, salad and cooking oils, which has 
been effective under WFO 42 since Oc- 
tober 1, 1945, will be discontinued in 
order to help meet the program calling 
for export during 1946 of 375,000 tons 
of fats and oils. 

The expected yield of oil from the 
four principal vegetable oils (cotton, 
peanut, corn and soybean) from 1945 
crops shows some decline from the 
original estimates. This shrinkage has 
broadened the spread between supplies 
available and essential needs which must 
be met. 

Quotas of manufacturers of short- 
ening and cooking and salad oils will 
be maintained at 88 per cent of the base 
period rate of use—the percentage that 
was in effect before October 1, 1945. 
Margarine quotas will remain un- 
changed at 95 per cent of the 1944 pro- 
duction. This level has been in effect 
since April 1, 1945. 


WORLD GRAIN SUPPLIES 
SMALL; ASK FARMERS 
TO BOOST PLANTINGS 


Supplies of all grains in the princi- 
pal exporting countries on January 1 
were about 15 per cent smaller than at 
the beginning of 1945, with wheat stocks 
down about 25 per cent, according to 
the U. S. Department of Agriculture. 
Reduced supplies reflect increased ex- 
ports in the Northern Hemisphere and 


of 





WEEK’S CLOSING MARKETS — 


two successive below-average crops in 
Southern Hemisphere countries. 


Total wheat supplies in the four coun- 
tries (United States, Canada, Argen- 
tina and Australia) were placed at 
1,392,000,000 bushels, compared with 
1,868,000,000 bushels on January 1, 
1945. Current stocks are smallest since 
1940. Corn stocks in the four countries 
at the beginning of the year were esti- 
mated at 2,011,000,000 bushels, com- 
pared with 2,331,000,000 bushels a year 
earlier. The principal reduction was in 
the United States, although a sizable 
decrease is estimated also for Argen- 
tina. 


At the same time, Secretary of Agri- 
culture Anderson asked farmers to re- 
vise their 1946 production plans in or- 
der to contribute further to meeting 
the critical world-wide needs for food. 
Specifically requested are goal increases 
of 1,000,000 acres of wheat, 1,000,000 
acres of corn and additional acreages of 
both corn and grain sorghums, and 
1,100,000 acres of soybeans. 


CANADIAN REPORTS 


Exports of meats and livestock from 
Canada during January, 1946, with 


comparisons: 

Jan., Jan., 

1946 1945 
4,513 2,824 
29 67 
587 237 
93 ~2,101 
24,003,400 18,555,500 
. 21,325,800 48,986,000 
662,200 734,800 
2, 79,000 
1, 2,785,537 
616,400 


Mutton 


b 228,400 
Canned meats .....Lbs. 2 


063,337 
10,200 


FORT WORTH RECEIPTS 


New record receipts of calves and 
sheep and lambs were established at the 
Fort Worth Stockyards during 1945. 
Sheep and lamb receipts at 2,713,524 
head were a record for all markets for 
the year. The market handled 523,968 
head of calves, 1,019,406 head of cattle 
and 489,600 head of hogs. 


FRIDAY'S CLOSING 
Provisions 


Offerings of pork cuts continue ex. 
tremely light and the market is jg 
well sold-up position. Most packers pre. 
fer to hold product until new 
are announced and in the meantime 
trading on some items is almost lack. 
ing. Full ceiling prices are quoted for 
the entire list. 


Cottonseed Oil 


March 14.31n; May 14.31b; July 
14.20b; Sept. 14.00b; Oct. and Dee. 
14.00n. 


CHICAGO PROVISION STOCKS 


Feb. 28, Feb, 28, 
*46, Ibs. "45, The, 


Jan. 31, 

"46, Ibs. 
787 

7,375,588 


All barrel pork.. 524 
P.S. lard (a)....13,699,272 
P.S. lard (b).... eee 
Other lard 6,540,828 
Total lard.......20,238,100 
D.S. cl. bellies 

(contr.) 

D.S. el. bellies 

(other) 

Total D.S. el. 
bellies 

D.S. rib bellies.. 

D.S. fat backs... 

S.P. regular 
hams 

S.P. skinned 

hams ......... 8,509,788 
8.P. 11,917,622 
S.P. picnics, 8.P. 

Bost. shoulders, 3,274,854 2,700,977 H8,216 
Other cut meats. 5,372,292 4,402,840 9.63188 
Total all meats. .33,449,737 33,048,681 37, 

(a) Made since Oct. 1, 1945. (b) Made previes 
to Oct. 1, 1945. 

The above figures cover all meat and Ama 
storage in Chicago, including holdings own 
the CCC. , 


7,680,103 
15,055,691 
40,300 56,100 
1,762,053 
1,818,153 


1,612,489 


1,652,789 
38,000 ose 
1,776,098 1,857,002 
831,655 


9,980,869 
11,457,185 


6, 447,08) 
5,980,020 


ST. PAUL RECEIPTS 


The fifty-eighth annual report of the 
St. Paul Union Stockyards Company 
reveals that in volume of receipts the 
yards ranked third in the country wit 
a total of 4,339,816 head of salable live 
stock. More calves were received at St 
Paul than any other market. It ranked 
second in the number of salable hogs 
and third in total slaughter of animals. 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


in this 


ALWAYS SAY 





For the best in natural casings . .« 
sheep, hog, beef or sewed casings 


SAYER & CO. inc. 


195 WILSON AVENUE 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chieago 


BROOKLYN 21, Nh 





F2Zig? 


g 8d 





Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 


FOREIGN PLANTS: Melbourne, Buenos Aires, Casablance 
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DESIGNED FOR PACKERS 
PITTSBURGH-ERIE SAW 


AND GRINDER 


SERVICE 


tesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
pect tools for the heavy splitter frames, pig nose and scribe frames, designed 
ating end heavy grinding for heavy duty. Sharp filed blades, individually wrapped 


ofthe meat packing industry. 
He is ready to supply you 
with the following efficient 


services, forasmall monthly them repaired and supplied. 


and inspected perfect—ready for quick blade changes. 
PESCO BAND SAW BLADE SERVICE Machine-filed, 
inspected band saw blades to fit more than 40 types of 
meat and bone cutting machines. Pesco Pete will keep 


LARGE CHOPPER PLATE AND KNIFE SERVICE Made 


in sizes to suit your needs and ready for long and faith- 


ful service. 


4017-31 LIBERTY AVENUE 





Pesco Pete will be pleased to give you 


complete details, or you may write direct. 


PITTSBURGH-ERIE SAW CORPORATION 


PITTSBURGH, PENNSYLVANIA 
ERANCH PLANTS: ST. LOUIS and LOS ANGELES 





THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


Doubles Cutting 
A A Power at Center 

where heaviest 

work falls 


—, 


Choke Proof — 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 


The “DOUBLE ANVIL” —on impor- 
tant DIAMOND feature — plus disc 
knives set at on angle for c fast shearing 
cut — gives DIAMOND Hogs un- 


equalled speed, capacity, and uniform fineness of red Vv 

tng, cian soving wo to 50% on power, wction. Very easy run- 
is, capacities from 2 to 30 tons Direct connected 

driven. Ask for Bulletin 85. aaa oun 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


DIAMOND IRO WORKS, INC. 


INNTS) ne 








THE MAHR MANUFACTURING CO. DIVISION 


1804 N. SECOND sT. MINNEAPOLIS 11, MINNESOTA 
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DO SOME FACT FINDING 


IN YOUR 
Lard and Shortening 
Department 


The Purpose behind all fact finding is to 
develop new ideas from everyday opera- 
tions and well-known conditions. 


This development of new ideas is par- 
ticularly important where the long estab- 
lished factory routine has assumed that 
the way a job is running now is “the best 
way” or “‘good enough” and should not 
be disturbed. 


One such “‘good enough”’ situation in the 
lard and shortening department is where 
cartons are being set up and closed by 
slow and expensive hand methods. This 
job could be done faster, quicker and at 
less cost with PETERS economical Pack- 
aging Machines. 


If your fact finding investigation shows 
that this is the case in your lard and 


| shortening department, follow through! 


Send us a sample of the various cartons 


| you are now using. We will gladly make 
| recommendations to suit your specific 
problem. 


Booth 405, Packaging Exposition 
Atiantic City, April 2-5, 1946 


PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up 35-40 cartons 
per minute. One operator. 


PETERS JUNIOR CARTON 
FOLDING AND CLOSING MA- 
CHINE closes 35-40 cartons per 
minute. Requires no operator. 


PETERS MACHINERY CO. 


4700 Ravers d Ave 
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LIVESTOCK WEIGHTS 
AND COSTS 











Average costs of all livestock to in- 
spected packers, with the exception of 
sheep and lambs, were high during Jan- 
uary this year when compared with the 
same time last year, and although total 
volume of slaughter was under a year 
earlier, total investments by packers 
were almost as great as a year ago. 

The average cost of steers at $14.92 
for the month was 27c per cwt. more 
than a month earlier and compared 
with an average cost of $13.26 a year 
ago. The all-cattle cost at $12.49 com- 
pared with $11.10 a year earlier. Other 
classes had higher average costs than a 
year ago, but the spread was much 
smaller than on cattle. Sheep and lamb 
cost at $12.28 was the only group less 
than in January, 1945, when the cost 
was figured at $12.61. 

The following table shows average 
cost of livestock during January, 1946, 
compared with a year earlier: 


Jan., Jan., 

1946 1945 
| ae bintneceeuen $12.49 $11.10 
Steers ... soo See 13.26 
Calves nvrentens od eae 12.21 11.65 
Ae ore * 14.42 
Sheep and lambs............. 12.28 12.61 


Average live weights of livestock con- 
tinued to hold up fairly well and all 
excepting the calf weight was greater 
than a year earlier. The margins are 
expected to narrow, however, for 
weights moved up rapidly last year and 
may start to show declines for this year 
in the near future. 

The following table shows average 
weights of livestock slaughtered with 
comparisons: 


Jan., 1946 Jan., 1945 
Ibs. Ibs. 
SD wsst<cbennnessuonnad 974. 940.4 
BED scctcescenccnvedeonse. SD 958.3 
Serer een 176.5 198.4 
I Sines s-ikira 6 aCe qatikh Guaree-ad 258.4 244.1 
Sheep and lambs........... 00. 96.4 


Although slaughter of all classes of 


livestock during January were lighter 
than a year earlier cash investments by 
packers remained high because of the 
high average cost of animals. Hogs and 
cattle called for the largest investments, 
followed by sheep and lambs and calves. 
Cash outlay for the month at $335,554,- 
000 compared with $358,666,000 in the 
same time of last year. 

The following table shows expendi- 
tures for livestock during January, 
1946, compared with the same month a 
year earlier: 


Jan., 1946 Jan., 1945 
DD ebeccsecckecegugn $123,111,000 $134,007,000 
Pe: vthrntdenkadexte 9,486, 12,932,000 
me wien degiteuede 185,150,000 186,524,000 
Sheep and lambs........ 18,806,000 25,202,000 


T. B. in Bovine Stock 
Prevalent in Germany 


While tuberculosis of cattle has been 
practically eliminated in this country, 
in southern Germany the disease has 
reached dangerous proportions, Dr. W. 
A. Hagan, dean of the New York State 
Veterinary College, declared recently in 
a General Electric farm paper of the 
air address. He estimated that prob- 
ably half the cattle there suffer from 
tuberculosis. Dr. Hagan has just re- 
turned from a tour of the American 
zone of occupation. 


He said that Germany has no iarge 
packing plants comparable to ours, but 
that all slaughtering is done locally in 
small plants. 

“A great deal of diseased meat, espe- 
cially that affected with tuberculosis, is 
not destroyed under German rules, but 
is cooked and sold to the poor in spe- 
cial establishments attached to each 
slaughterhouse which are operated 
under police control,” he said. 

He also explained that German cows 
are of the large, dual-purpose Swiss 
type and that in addition to giving milk 
they are used for much of the farm 
work. 





SLAUGHTER BY STATIONS | 


en! 

Livestock slaughter under federal jp. 
spection, during January, 1946, 
stations compared with a month ago and 
with the five year average: 


NORTH ATLANTIC 
New York, Newark 








and Jersey Cattle Calves Hogs pnb 

BD aucoh iat 51,446 23,524 218,972 ‘qe t90 
Baltimore & F 

*hila ...... 21,644 1,758 112,602 1a 
NORTH CENTRAL 
Cinti., Cleve., & 

Indpls. ..... 48,486 6,405 215,836 a 1 
Chicago, ‘ 

Elburn ..... 86,852 28,581 445,653 1919 
St. Paul-Wis. ge 

group’ ..... 70,096 124,365 462,701 72, 
St. Louis 

area? .s 28,656 18,975 315,187 0,23 
Sioux City 27,609 902 131,941 45 im 
SY «scscus 60,710 3,439 197,316 439 
Kansas City.. 60,955 12,949 194,349 10460 
Iowa & 8. 

Minn.* - 49,448 20,898 720,555 14g5g5 
SOUTHEAST‘. 16,241 8,890 99,901 Ps 
S. CENT. ‘ 

WEST" . 71,424 31,976 304,381 i596 
ROCKY MOUN- 

WEEE” cccce 24,671 1,104 63,432 301m 
PACIFIC’ 85,048 10,826 139,087 135,80 


Grand total— 
+ ++++1,011,680 440,175 4,911,073 1,499.95 

Grand total— 
Dec. 1945. ..1,117,664 547,914 5,537,221 1,805,59 

Av. Jan. 5-yr. 
(1941-45) ..1,060,170 443,679 5,783,459 1,798,30 
Other animals slaughtered during January 166 
Horses 8,135, Goats 208; January 1945: Horses 
4,508, Goats 359. Percentages based on correspent- 
ing period of 1945, December 1945, and Sp, 
. Includes St. Paul, 8. St. Paul, none, 


*Includes St. Louis Natl. Stock Yards, Bast & 
Louis, Ill, and St. Louis, Mo. "Includes Osir 
Rapids, Des Moines, Fort Dodge, Mason Oity, 
Marshalltown, Ottumwa, Storm Lake, Waterls, 
Iowa and Albert Lea, Austin, Minn. “Includes Bir 
mingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Mouliz, 
Thomasville, Tifton, Ga. “Includes 8. St. Joseph, 
Mo., Wichita, Kans., Oklahoma City, Okla, aé 
Fort Worth, Tex. ‘Includes Denver, Colo. and 
Ogden, Salt Lake City, Utah. ‘Includes la 
Angeles, Vernon, San Francisco, San Jose, Se 
ramento, Vallejo, Calff. 


CANADIAN STORAGE STOCKS 








Feb. 1, Jan. 1, 
1946 1M6 
Meee vccsscscceccdaceend 29,359,335 
WOE on accavssnsenecaune ee 
Fee ere 35,421,300 
Mut. & lamb............ 5,643,399 





Indianapolis, Ind. La Fayette, Ind. 
Nashville, Tenn. 





AWELL PLANNED anp 
CONVENIENT Nookup/ 
KENNETT-MURRAY 
Livestock Bu ying Serice 
Detroit,Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 


Sioux City,la. Montgomery, Ala” 


















Order Buyer of Live Stock 
L. H. MeMURRBAY 


INDIANAPOLIS, INDIANA 
















Louisville, Ky. 





LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D 


Paul, Minn 
Billings, Mor 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Feb. 28, 1946, 





















ey reported by Office of Production & Marketing Administration: 
otations based : 
weet Thess): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
i BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs..... $14.00-14.85 $14.80 only $.......... $..--. eens Bocce ccccce 
140-160 Ibs. . 14.25-14.85 14.800nly 14.50 only 14.25-14.50 14.60 only 
Th . s...... 14.50-14.85 14.80 only 14.50 only 14.45-14.55 14.60 only 
160-180 Ib 
180-200 Ibs . 14.85 oy wd ov 14.50 only 14.55 0nly 14.60 only 
—— b . 14.85 only 4.80 only 14.500nly 14.55 0nly 14.60 only 
f ‘ rd tbe. 14.85 only 14.800nly 14.50 0nly 14.55 0nly 14.60 only 
ederal in. 940-270 Ibs 14.85 only 14.80 only 14.50o0nly 14.55 only 14.60 only 
1946, 970-300 Ibs...... 14.85 only 14.80only 14.50 only 14.55 only 14.60 only 
by 300-330 Ibs. 14.85 0nly 14.800nly 14.500nly 14.55 0nly 14.60 only 
nth 40 and 330-360 Ibs...... 14.85 only 14.800nly 14.500nly 14.55 0nly 14.60 only 
Medium: 
160-220 Ibs...... 13.50-14.85 14.25-14.80 14,00-14.50 14.25-14.55 14.25-14.60 
sows: 
0} ‘ 
5272 We Good and Choice : in . 
. 970-300 Ibs...... 14.10 only 14.050nly 13.75 only 13.80 only 13.85 only 
2,602 a7 300-830 Ibs. . 14.10 only 14.05 0nly 13.75 only 13.80 only 13.85 only 
“ 330-860 Ibs * 44.10 only 14.05 only 13.75 only 13.80 only 13.85 only 
360-400 Ibs. . 14.10 only 14.05 0nly 13.75 only 13.80 only 13.85 only 
5,836 Good: 
~ 400-450 Ibs. . 14.10 0nly 14.6 only 13.75 0nly 13.80 0nly 13.85 only 
5,653 101.38 450-550 Ibs. . 14.10 only 14.05 0nly 13.75 0nly 13.80 0nly 13.85 only 
2,701 72, Medium: 
950-550 Ibs...... 11.50-18.50 13.25-14.05 13.25-13.75 13.60-13.80 13.60-13.85 
5,187 60,395 
a4 bi SLAUGHTER CATTLE, VEALERS, AND CALVES: 
1349 1000 orpERs, Choice: 
0,555 146,535 700- 900 Ibs 1 
9, 900-1100 Ibs 
ee 1100-1300 Ibs. 1 
4,381 159,017 1300-1500 lbs 1 
STEERS, Good 
3,432 > 7 
».007 on 700- 900 Ibs..... 15.2 14.50-16.00 14.50-16.50 
, 00 900-1100 Ibs 16.00-17. 15.00-16.25 14.50-16.75 
1100-1300 Ibs 16.00-17. 14.50-16.75 
1,073 1,489,054 1300-1500 Ibs. . 16.25-17. 14.50-16.75 
7,221 1,806,579 STEERS, Medium 
700-1100 Ibs..... 13.00-16.00 12.50-14.75 11.75-14.25 12.75-14.75 12.00-14.50 
3,459 1,798,390 1100-1300 Ibs. . 13.00-16.00 12.75-15.00 12.50-14.50 13.50-14.75 12.00-14.50 
January 166 e 
STEERS, Common 
1945: Horses 4 
OD correspond- 700-1100 Ibs. . 11.00-13.25 10.00-12.75 10.00-11.75 10.50-12.50 10.25-12.00 
45, and 
Paul, erp HEIFERS, Choice 
een Bay, 600- 800 Ibs.. 16.25-17.25 16.25-17.75 15.75-17.25 16.00-17.00 16.25-17.25 
sce ta 800-1100 Ibs..... 16.50-17.75 16.50-17.75 16,00-17.50 16.25-17.25 16.25-17.50 
eon OY, HEIFERS, Good 
ke, Wateries, a 
‘Ine! Bir. 600- 800 Ibs.. 15.25-16.25 14.25-16.25 14.00-15.50 14.50-16.00 14.00-16.25 
, Ta 800-1000 Ibs.. 15.50-16.50 14.25-16.50 14.25-15.75 14.75-16.25 14.00-1 
Moultrie, 
8. St. Joseph, HEIFERS, Medium: 
y - | 500- 900 Ibs... 12.00-15.50 11.00-14.25 10.25-13.75 11.25-14.25 11.50-14.00 
ie - HEIFERS, Common: 
500- 900 Ibs..... 10.00-12.00 9.50-11.00 9.75-10.75 10.00-11.25 9.50-11.50 
COWS, All Weights: 
Good .... - 18.50-14.50 12.25-14.25 11.75-14.00 12.25-14.00 11.25-13.25 
Medium a - 12.25-13.50 = 9.75-12.25 10.25-11.75 10.50-12.25 9.50-11.25 
Cutter & com 8.00-12.25 8.00- 9.75 7.75-10.25 7.50-10.50 7.75- 9.50 
STOCKS Canner 7.50- 8.00 7.00- 8.00 6.75- 7.75 6.00- 7.50 6.75- 7.75 
BULLS (Ylgs. Excl.), All Weights: 
a) Beef, ee 13.25-14.50 13.00-14.00 12.50-13.50 13.25-13.85 13.00-13.85 
Sausage, good ... 12.50-13.50 11.50-13.00 11.75-12.75 12.00-13.00 11.50-12.50 
40,514,504 Sausage, med.... 11.50-12.50 10.50-11.50 10.50-11.75 11.00-12.00 10.50-11.5 
5,281,978 Sausage, cut. & 
iy GR. cccccccce 10.00-11.50 9.00-10.50 8.50-10.50 8.50-11.00 8.50-10.50 
re VEALERS: 
Good & choice... 14.00-16.50 13.50-17.90 13.00-15.00 14.00-17.00 13.50-16.00 
Com. & med..... 10.00-14.00  9.75-13.50 9.00-13.00 — 9.50-14.00 9.00-13.50 
MD Gbbeeecececes 8.50-10.00 7.00- 9.75 7.00- 9.00 6.50- 9.50  6.50- 9.00 
kh CALVES: 
Good & choice 13.00-15.00 12.50-15.00 11.50-14.00 13.00-15.5 
-- 13.0 5 2.8 5. .50-14. OS xr 
ba & med..... 9.50-13.00 9.50-12.50 9.00-11.50 9.00-13.00 
seseeeeesee. 8.00- 9.50 6.50- 9.50 7.00- 9.00 6.50- 9.00 






































SLAUGHTER CATTLE AND SHEEP: 














LAMBS: 
cont & choice. . 65 15.00- 14.50-15.15 14.50-15.50 
| id good... 00 13.25- 13.10-14.25 12.50-14.85 
Seis 75 11.00- 11.50-13.00 10.50-12.85 
YLG. WETHERS 
Good & choice 12.75-13.50 
' 2.75-13.5 12.25-13.25 12.50-13.50 
Med. & good..... 11.50-12.50 11.00-12.00 11,00-12.25 
EWEs: 
gene ‘ choice... 7.75- 8.25 6.50- 7.00 7.25- 7.75 7.25- 7.90 6.50- 7.75 
. & med... 6.50- 7.50 5.25- 6.25 6.00- 7.00 6.00- 7.00 5.00- 6.25 





Quotations on wooled sto 
- 8to 
Weights and wool growth. 


Quotations on 
Medium and Good 
represent 
the 





*k based on animals of current seasonal market 





slaug 





hter lambs and yearlings of Good and Choic 
} e and of 
gtades, and on ewes of Good and Choice grades, as combined, 


lots averagin rith > 
Medium grades, ~ K.~- Ey top half of the Good and the top half of 
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CONSULT 
BEFORE BUYING 
OR SELLING 


US 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 





























* * 












WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-11th St, SW. 9% NORTH 17% ST. 317 € Ave. 








STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
UTE TET UL LLY 


Grind crackling» 
tankage, bones, etc- 
to desired fineness in one op~ 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 











PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 








RHINELANDER, WISCONSIN 


CREATORS - DESIGNERS + MULTICOLOR PRINTERS 


WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 
405 Lexington Ave. New York 17, N. Y. 








ON THE SIOUX CITY MARKET 


ERICKSON & POTTS 
ORDER BUYING Phone: 82440 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, 1|OWA 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 

















William G. Joyce 
Boston, Mens. A. L. Thomas 
Washi , D.C. 
F. C. Rogers Co. —_ 
Philadelphia, Pa. 
a 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended February 23, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 23 week 1945 






Chicago? ..... 16,446 17,183 25,182 
Kansas City... 15,68 16,946 44 
Omaha* ...... 23,3) 26,179 





East St. Louis. 
St. Joseph 
Sioux City 
Wichita* .... 
Philadelphia . 
Indianapolis .. 
New York & 
Jersey City. 11,639 12,309 12,122 
i 2,53 1,902 4,789 








Cincinnati ... 6,465 
EE cesses 7,941 
St. Paul ..... 13,861 
Milwaukee ... 3,443 3,819 3,121 
Total ......128,448 135,913 153,361 
*Cattle and calves. 
HOGS 
Chicago ...... 82,053 86,890 62,149 
Kansas City... 29,114 32,988 22,526 
Omaha ....... 42,345 61,122 34,046 
East St. Louis' 56,474 54,871 41,961 
St. Joseph ... 19,849 20,541 12,833 
Sioux City ... 39,672 52,155 29,015 
Wichita ...... 3,562 2,597 1,675 
Philadelphia .. 8,718 11,067 8,504 


Indianapolis |. 13,331 12,034 13,683 
New York & 
Jersey City. 36,023 43,745 38,332 


Okla. City.... 11,237 9,974 7,129 
Cincinnati ... 11,999 11,051 8,710 
Denver ....... 14,927 16,110 12,219 
St. oe 32,212 42,724 21,121 
Milwaukee ... 3,706 4,089 3,404 

eee 405,222 461,958 317,307 


1Includes National Stock Yards, B. 
St. Louis, Ill, and St. Louis, Mo. 





SHEEP 
Chicagot ..... 27,992 
Kansas City... 35,868 
Omaha 


East St. Louis. 
St. Joseph . 





Sioux City.... 22 

Wichita ...... 5,2 ‘ 
Philadelphia .. 3,755 4,413 2,519 
Indianapolis .. 5,183 5,571 1,399 


New York & 
Jersey City. 63,884 69,276 46,942 


Okla. City.... 5,254 1,542 
Cincinnati 379 528 
DORVEP coccse 13,240 15,162 


24,502 19,256 
2,352 958 








Total ..... "264,240 305,689 195,737 
tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Feb. 25, 1946: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.60 
Cows, com. & med.... 10.50@13.00 
Cows, can. & cut..... 8.00@ 10.00 
Bulls, com. & gd..... 11.00@13.25 
CALVES: 
Vealers, gd. & ch..... $ 18.60 
Calves, med. to gd.... 14.00@16.50 
HOGS: 
i SS ae eee $15.30 
LAMBS: 
Lambs, med. to ch....$17.00@17.50 
Ewes, med. to gd..... 5.00@ 8.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Feb. 23, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... 711 1,103 396 1,750 
Total (incl. 
directs) .8,092 5,570 19,652 55,664 
Previous week: 
Salable .. 910 1,348 320 2,265 
Total (incl. 
directs).6,782 5,803 21,449 59,292 
*Includes hogs at 3lst street. 
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CORN BELT DIRECT 
TRADING 


(RePefarketing Administataees & 

Des Moines, Ia., Feb, 93_ 
At the 19 concentration yands 
and 11 packing plants in Iows 
and Minnesota, hog priees 
were generally steady for the 
week. 


Hogs, good to choice: 





160-180 Ib.... -. $18.7 

180-240 Ib...... ys re “ne 

240-330 Ib... .. +» 14.20@14.45 

330-360 Ib... -. 14.20@14.49 
Sows: 

270-330 Ib.... .. ++. $13.45@18.7 

400-550 Ib ae 13.0 


Receipts of hogs at Corn 
Belt markets for the week 
ended Feb. 28 were as fol- 
lows: 

This § 

week latwae 

37,100 37,200 

28,500 $2,000 
. 35,100 i 
. 41,000 41,000 

4 ry 








RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended Feb- 
ruary 23 were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 
Feb. 23 440,000 391,000 
Feb. 16..... 287,000 502,000 418,000 
BE escese 318,000 . 
ae 861,000 242,000 
1943 739,000 231,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
PR... BBiviccvcocsvcessstaene 378,000 
Feb. 16.... ee 411,000 
DED eccecéeda eo 262,000 
nt’  eebennnnawee ce eeee es tO 
BOE ascesiceveres re | 
AT 7 MARKBPTS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Feb. 23.....202,000 347,000 000 
Feb. 16..... 212,000 374,000 317,00 
BED. osc owes 192,000 226,000 169,000 
BONE ccccces 171,000 650,000 177,000 
1943 ....... 161,000 362,000 214; 





LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during Jan., 
1946, bought at stockyards 
and direct, as reported by 


USDA. — 
Jan., “ * 
1946 1945 196 
Per- Per- Pe 
cent cent cent 


Cattle— = 
Stockyards ....71.8 74.2 
Other ..... 232 2.8 28 

Calves— 

Stockyards ....50.2 614 58.6 
Other ..... “9.8 38.6 a 

Hogs— 

Stockyards ....35.4 829 ry 
Other ......- 64.6 67.1 

Sheep and lambs— 

Stockyards ....58.2 58.7 4 
Other .....---- 41.8 41.3 





Purcbat 
at peiveil 
Satu! 

nf od 


reported 
yIsIONE 


Armour 
pers; SW: 
ws, Wi 
hogs; SD 
$134 he 

Total 
G21 be 


Armour 
Cudaby - 
Swift . 
Wilson . 
Campbell 
Kornblur 
others. 


Total 


Total: 
8077 b 


Armour 
Swift . 
Hunter 
Krey .. 
Heil .. 
Laclede 
Sieloff 

Others 

Shippers 


Total 


Swift . 
Armour 
Others . 


Total 
Not j 
11,980 | 
direct. 


Cudahy 
Armour 
Swift 
Others 
Shipper 


Total 


Others 


Tota 
Not 
hogs a 


PACKERS’ 
PURCHASES 


f livestock by packers 

nal centers for the week end- 
February 23, 1946, as 
‘HE NATIONAL PRO- 


Armour 62 hogs and 1,455 ship- 
. eat ee hogs and 1,820 ship- 
en Wilson 2,980 hogs; Agar, 2,651 
es: Shippers, 14,182 hogs; Others, 
st -_ by. - . 
"3 tal: 16,446 cattle; 2,153 calves; 
Pe hogs; 27,992 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
5 236 641 5,447 
203852 7,703 
9,719 
5,205 


6i3 4,958 5,969 


2.046 6,944 34,043 


OMAHA 
le & 

eal Hogs Sheep 

6,643 

4,385 

3,689 

3,902 

1,784 

rs 12,674 
nd calves: Nebraska, 415; 
ne: Greater Omaha, 197; Hoff- 
min. 120; Rothschild, 414; Roth, 267; 
south Omaha, 1,800; Kingan, 1,132; 

Merchants, 32. 

Total: 25,179 cattle and calves; 

33,077 hogs and 39,701 sheep. 


E, ST. LOUIS 
Cattle Calves Hogs Sheep 
401 1,030 3,070 3,015 
844 2,678 5,567 
-- 2,402 86 
1,018 
1,119 


‘75 3,825 769 
2,954 13.664 412 


589 4,903 29,366 9,849 


8T. JOSEPH 

Cattle Calves Hogs Sheep 

. 1,585 175 4,273 9,837 
Armour .. g 381 3,646 3,951 
Others .... 5,359 637 1,784 2,230 
Total ... 7,803 1,193 9,703 16,018 
Not including 5 cattle, 50 calves, 
11,930 hogs and 3,830 sheep bought 


direct. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy ... 5,437 50 13,757 
Armour .. 5,179 13,114 
Swift 9 9,395 
Others .... 915 1 eee 
Shippers . .18,890 3 17,491 
Total . . .33,137 3 53,757 22,107 

WICHITA 

Cattle Calves Hogs Sheep 
Cudahy ... 698 295 2,434 5,276 
Guggen- 
heim ... 707 


130 nee 61 
270 eee 947 
70 eee 120 ese 
27 oo Lae 21 


Total ... 4,302 


Sunflower. 
Others ... 2,4 
295 5,112 5,297 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
555 415 905 1,325 
324 443 870 1,154 
420 _ 678 eee 


Total... 1,299 858 2,453 2,479 
Not including 374 cattle, 8,784 
hogs and 1,867 sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
ees oss 325 
2,316 oe 
416 
1,863 
2,046 
1,021 “45 
2,055 230 
. 1,490 12,312 ~~ 600 
Not including 4,287 cattle Ui 
bought — < e and 4,101 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour .. 2 379 1,140 6,985 
. er 222 483 1,856 17,539 
Blue 

Bonnet . 5 14 ase 

City f 1 339 rT 
Rosenthal... 33 46 40 149 


Total ... 1,1: 923 3,375 14,673 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,275 128 4,724 7,426 
Swift .... 1,393 91 4,768 
Cudahy .. 059 49 3,708 
Others ... 3,807 204 1,718 


Total ... 7,583 472 15,018 24,415 


. PAUL 

Calves Hogs Sheep 
Armour .. 3,843 10,119 7,403 
Cudahy .. s 845 coe 2G 
Rifkin ... 115 . eve 
Superior .. 2,076 ome oes 20s 
Swift .... 4,572 4,956 22,003 10,048 
Others ... 2,434 see eee 


Total ...16,697 12,193 32,212 18,952 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 23 week 1945 

Cattle 147,324 149,699 159,603 
Hogs ......250,550 254,234 199,367 
Sheep ...... 216,126 245,812 151,941 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
. 1.904 99 12,073 

5 5 5 


”, » 
16,403 
» 17,609 
-10,39 13,624 
. 6,000 y 14,000 


so far. .41,401 
Wk. ago. 41,696 66,657 5 
1945 .....49,944 3 53,120 2 

43,504 3,853 124,440 ¢ 

*Including 674 cattle, 187 calves, 

27,842 hogs and 17,799 sheep direct to 


packers. 
SHIPMENTS 

Cattle Calves Hogs Sheep 
- 2,169 38 2,2 2,715 
o- wee siete 50 472 
. 7,144 313 89: 36 
-. 4,675 348 y 
.. 5,714 

. 4,000 


61,6386 


. -21,533 

. - 21,982 

... 20,663 

...17,183 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Feb. 28, 1946: 


Week ended Prev. 

Feb. 28 week 
29,918 
13,732 
Total , 787 43,650 


FEBRUARY RECEIPTS 
1946 1945 
Cattle 218,344 
Calves ... ’ 16,347 
Hogs 347,355 270,786 
Sheep 138,861 
FEBRUARY SHIPMENTS 
1946 1945 


Packers’ purch 
Shippers’ purch....10, 


Cattle 
Hogs 
Sheep 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
February 22: 


Cattle Calves Hogs Sheep 
Los Angeles. .6,736 798 481 932 
San Francisco. 800 50 800 65 


Portland .-2,130 250 500 1,225 
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“BETTER SWITCH TO 


SHEEP CASINGS 
IN THE 
HANDY POUCH!" 


MONGOLIA IMPORTING CO. 


Imported Sausage Casings 
274 WATER STREET, NEW YORK 


C 














THE E. KAHN’SSONSCo. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Offices . 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 











Superior Packing Co. 


Price Service 


Quality 
Gu will SP 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 


finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











(Reported by the U. 8. Department of Agriculture, Production & Marketing Slaughter of all classes of livestock at 32 inspected 
Administration. ) showed rather marked declines during the week ended 
WESTERN DRESSED MEATS ruary 23 when compared with a week earlier. Cattle and ealf 
Sat: Bit. tne -slaughter was smaller than a year ago also, but process; at 
STEERS, carcass | Week ending February 23,1946. 7,815 2,076 437 hogs and sheep and lambs remained fairly well above thos. 


MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED SLAUGHTER (| 
non 
somes 











Week previous 3,544 1,832 384 of a year ago. Hog kill is expected to show further losses 
= » » wee - 5 Le 2 . ° 
Same week year ago 5,445%4 2,207 ,388 as the spring season comes on. 
COWS, carcass Week ending February 4,721 4,124 727 Cattle Calves Hogs 
Week previous 2,206 4,095 808 NORTH ATLANTIC —_—= 
Same week year ago 2,204 1,901 897 New York, Newark, Jersey City.... 11,639 5,542 36,023 pACKI 
BULLS, carcass | Week ending February 476 19 qr _ Saltimere, Palladeiphia +++ 4,089 629 18,259 practic 
Week previous 66 10 72 NORTH CENTRAL p \ Compet 
Same week year ago 162 22 215 Tenet, Gheactend, Indianapolis. . ag L, 85: 39,178 — 
. . . "ago, r 262 2'05 } 
VEAL, carcass Week ending February 23, 19,590 869 ,386 St. eel-Wis, ey eas ae 21'407 06: ones Dearbo! 
Week previous 12,971 935 363 St. Louis Area?...... 2. 4,900 5 56,474 TaSIN' 
Same week year ago 9,247 746 515 Sioux City .... ccecccceccessos San 264 39,672 pan de 
LAMB, carcass Week ending February 47,588 12,899 8,058 Omaha city LEER "3062 Sahn im man. 
Week previous an 59 COC oe oe fee Se ‘ 130408 on So 
Same week year ag 20,116 6,725 16,387 oor . 
, ee ee ee = so ’ SOUTHEAST‘ eaeenes 24,505 Mm w0sa 
MUTTON, carcass Week ending February 7,351 1,532 9,485 SOUTH CENTRAL WEST".. 44,152 perienc 
Week previous 6,953 1,707 2,349 KY UN 16 ’ bacon, 
Same week year ago 7,743 481 1,471 ae UNTAIN a comple 
PORK CUTS, lbs. Week ending February 23, 1946.1,979,027 612,433 176,609 ‘Total 730.418 = 
Week previous ........++.++.: 1,377,458 467,799 229,308 Total last week.. 869°617 482.8 N, lit! 
Same week year ago 853,536 358,181 39,252 Total last year 2 576,528 Waya 
BEEF CUTS, Ibs. Week ending February 23, 1946. 440,005 Pana ane 4Includes St. Paul, and Madison, Milwauk in all} 
Week previous akan .... Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, ML buying 
Same week year ago 36. oe and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, handlin 
7 : iis “"** City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le plant. 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Ta NATIO 
LOCAL SLAUGHTERS Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, @ New 2 X 
5 ~ " 3 2 vic >} q y 
CATTLE, head Week ending February 23, 1946. 11,633 3,505... paciudes, S. Bt, Jomeph Mo No Ogden and Salt Lake City. trek ieee aus 
Week previous 12,309 3,549 -+++ Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, tact a 
Same week year ago 12,170 2,572 Peon SIONE 
CALVES, head Week ending February 23, 1946. 5,542 1,956 Sées 
Week previous 6,882 2,040 nies SOUTHEASTERN RECEIPTS 
Same week year ago 5,381 2,473 _— 
HOGS, head Week ending February 23, 1946. 36,212 —8,718 aGae Receipts of livestock as reported by the Production and — 
Week previous 43,745 11,067 Marketing Administration, at-eight southern packing plants 
Same week year ago 37,348 8,504 er : ’ 
an . eee a located at Albany, Columbus, Moultrie, Thomasville and Tif. 
SHEEP, head Week ending February 63,884 3,755 band e 
Week previous 4.413 ‘“"* ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla; po 
Same week year ago 2,519 cans Calves person 
Country dressed product at New York totaled 8,469 veal, 3 hogs and 568 Week ended Feb. 22,.... ; 455 deliver, 
lambs. Previous week 7,811 veal, 4 hogs and 604 lambs in addition to that Last week ............0ccceseeeeceeeeeceeenees 2,151 864 tions. 
shown above. MERE is ci cidedicccsanspeiech esr aauadieel 1,278 306 fully 
. Syracus 
Hoy 
Packinghouse Equipment built by ST. JOHN «© TABLES © TRUCKS e¢ TROLLEYS «© GAMBRELS © HAND TOOLS « SPEC T Wantec 
capacit 
be und 


UTILITY TRUCKS gut) © 
Ideal for Many Uses 


St. John No. 92 Box Truck is another utility item in the rot 
fine line of trucks made by this progressive manufacturer. diam ¢ 
Body is 12 gauge steel, double-pressed rim, welded seams, : f 
reinforced and rounded corners. Capacity, 15 cu. ft. Avail- THE | 
able with floor saver wheels, hub caps (as shown) or Steel 
wheels, plain bearings. are 
For Details and Pr Write today for Specifications and Prices. meat | 
Bulletin No. M2. experie 


PROMPT WORK 


DELIVERY (hi Oo oe etree ' te 




















av 
Partridge Wilmington Provision Company § =: 
Slaughterers of 
PORK PRODUCTS—SINCE 1876 CATTLE - HOGS - LAMBS - CALVES ff} __ 
The H. H. MEYER PACKING CO. TOWER BRAND MEATS 


° e e ° U. S. GOVERNMENT INSPECTION qu 
Cincinnati, Ohio WILMINGTON, DELAWARE way 


CANNING MACHINERY A'S - Liberty }f & 
FRUITS- VEGETABLES -FISH:E.c Bell Brand jj == 


ey Seen Hams — Bacon — Sausages—Lard—Scrapple |}. 
A.K.ROBINS & CO.INC BALTIMORE,MD. FE. G. VOGT & SONS, INC. — PHILADELPHIA, PA} vex.’ 


wRivTcE FOR CATALOCUE Write 
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(LASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


advertisements 7 5¢ per line. 
perinch. 10% discount for 3 or more i 


Position Wanted Plants Wanted Equipment for Sale 





—_—_ 


pCKINGHOUSE GENERAL MANAGER with Rendering Plant Wanted WATCH THIS COLUMN FOR 


nd buying experience. 
patie to. take Complete, charge ord avilits, | We are interested in purchasing fully WEEKLY SPECIALS 
satan NATIONAL ‘PROVISIONER, 407 8. | equipped rendering plant. We are the | Barliant and Co. include below some of 
Dearborn St., Chicago 5, Ill. principals and are prepared to act | their current machinery and equipment 
GSING MAN: All around hog = wadiee Gar quickly. Send full details. All informa- | offerings, available for quick shipments 
mat. “Willing to go anz where. oY Scatern ‘St, | tion strictly confidential. W-60, THE | unless otherwise stated, at prices quoted 
monal, Fe" ce aes NATIONAL PROVISIONER, 740 Lexington | FOB shipping points, subject to prior 


—=TRAGE FACTORY FOREMAN: 18 years’ ex- sale. 
ieee ta ie meanaiactane of lunch meats, hams, Ave., New York 22, N. Y. 


led hams, etc. Creative ideas. Take : 1—HOG DEHAIRER, Boss, Grate type, 6 
Mice charge of_inbor, train” ‘help. purchase | Northwestern city wants meat packing piant, | “pointe, 10 stars, requises 10°MP motor: $ 700.00 
> -renc e re . 
applies. Sober, a wes. ‘Wilson, 1511 cost, taxes, crowded site and facilities, general 1—HOG DEPILATOR, Anco 75 hog hour 
soathern OF bp mart Be Ark., Phone 3477. overhead. Process in livestock producing area eap., with resin tank 
§. lth St. Sor I xperience | With best transportation facilities (one day to | 1—HOG HOIST, Boss, all steel, 13’ overall 
MANAGER SUPERINTENDENT: Long <x0 also | Chicago). Free site. Cooperate in other ways. height, 16 rails, shackles,’ motor, re- 
in all manufacturing — vo dens om aaa a Address W-58, THE NATIONAL PROVISIONER, cond. 
ag and, selling-perience fits large or small | 407 8. Dearborn 8t., Chicago 5, Ill. 1—CATTLE HEAD STAND, Anco #334, 
7 “est of references. Reply to W-52, THE ke now, 1 beats 
MIONAL PROVISIONER, 740 Lexington Ave., 1—HEAD FLUSHING CABINET, 
New York 22, N.Y. Equipment Wanted and for Sale #334, 10 heads, like new 
eases MAKER: Would like to bey mee 1—BACK FAT DICER, hand operated....$ 75.00 
fa packing house OF Sausage tae Oy eT OROVL 1—BAND SAW, 36” heavy duty, without 
tact a partner.  - S 1 -_ WANTED: 2 vertical rendering tanks motor or table 
oo oe nae : i 1—ROTARY MEAT CUTTER, 11 knives, 


rd ‘ing, motor driven, no motor....$ 450.00 
centrifugal pum — , 

d good teed » 100-125-150 H.P. return | 1—SHOULDER CHOPPER, belt drive, 
Help Wante tubular boiler, pump, ete. heavy duty, Mechanical 

HILL PACKING CO. TOPEKA, KANSAS 1 oeaaes a KETTLE, 100 gal- 

on capacity 


GENERAL MANAGER MEAT PACKERS—ATTENTION | > eine, SHY’ motors require Some te 
Wanted to take complete charge of established FOR SALB: 1-Anderson 1 expeller, 15 H.P. pairs, each 

saumge operation, with proven capacity to tine | A.C. motor; 1-Meekin crackin expeller; 2-4x8 | 1—GRINDER, Feed Mill or Cracklings, 
personnel, — with —_. aan Tai regula. | #nd 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 15 HP, 3500 RPM 

—, 2” qammenaurante with ability. Write | 1-4/x12’ mechanical cooker; 1 #41, meat nder; 1—CRUSHER, Rujak, suitable feed 
tins. Salary 169 Hickok Ave 1-#27 Buffalo silent cutter; 1-Brecht Ib. cracklings, 24” rotor 
telly to Wm. Greenhouse, ss | sausage stuffer; 1-Creasy and 1-Victor #3 7 : 

Syracuse 6, N.Y. ice breaker. Send us your inquiries. WHA 1—SILENT CUTTER, #50 Buffalo, 

: HAVE YOU FOR SALE? Consolidated Products 30 HP motor 

Hog Killing & Cutting Foreman Oo., Inc., 14-19 Park Row, New York City 7, N. ¥. | 1—SILENT CUTTER, #438 Buffalo with 


5 HP motor 
Wanted to handle kill and cut in plant with FOR LE: +-aneeee KI Kut Model 7E t 
capacity of 600 hogs per hour. Applicant must SALE: : ees. een-Ku el 7E type 
be under 45 years old, sober and industrious. 1—Revolving bake oven ; P motor 
Furnish references. Apply to Box W-46, THE | 68—Bacon forming boxes 1—GRINDER, Anco #762A, 5000 hour 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., mer gt tying machine, hand operated cap., less motor $ 
—Lard gyrato ‘ “ 

Chicago 5, Ill. 1—New cylinder and piston 1—GRINDER, #52 Enterprise, belt driven.$ 
UYER 1—Used cylinder and piston 1—ICE SHAVER, Snow-Ball, #2 V Belt 

LIVE STOCK B (both for a. mn engine driven $ 

com 99 Vv : 

Wanted—experienced live stock buyer for pack- Model “‘T,”’ Style 1—ICE CRUSHER, Boss with motor 
ing plant handling from 1000 to 1200 hogs daily. MAURER-NEUER Corporation 1—BAKE OVEN, Brand, revolving, 64 loaf 
Pant located within 300 miles of Chicago in me- Arkansas City, Kansas cap., requires repairs $1 
for tight ‘man Give age. all details, “salary ex. | FOR SALE: Three (8) 1100 ton French presses | 1—MEAT FILLER, M & S 4 pocket, 300x 
pected, experience and references. Address W-50, complete with steam pumps, recording gauges, air 407 cans 
THE NATIONAL PROVISIONER, 407 S. Dear- control, valves. Used less than one year. Will be 1—HAM OILING TANK, 3114’x5’x3’ 
barn St., Chieago 5, Ill. TIONAL: PROVISIONRE 140 Lexivgted Aver Nay | 2-HAM TYERS, Griffith, on stand, with- 
PRODUCTION SUPERINTENDENT: Wanted by mines . ~” t t 
large intependent sausage manufacturer, in mid: York 22, N. Y. 1 RETORT. horis. neo. TASTER ETN 1 
west, ave charge of sausage and smo = * 

FOR SALE: Rebuilt motor, 20 H.P., 60 cycle, four trucks s 
idee ied ester cx weed. Weite Box Woes. 900 R.P.M., 3 phase, 220 volts. Diamond hog aie. 1—SLICER, U.S., Model D, with motor...$ 
THE NATIONAL PROVISIONER, 407 8. Dearborn | 35 with 40 H.P. motor and starter practically | 1 Hog CASING CLEANER, Boss #158 
St, Chicago 5, Ill new. Sugardale Provision Co., Wm. L. Lavin, witheut tmoter 
_—_ . Canton, Ohio. 

WORKING FOREMAN for curing, smoking and | ——— 1—LARD FILLER, Harrington, Anco size 
departments. Must have thorough knowledge FOR SALE: Bualo #3 mixer, 700 Ibs. capacity, 1, %-52, with stainless table... 
and experience in curing and smoking meats. Bon- stainless steel tub, 5 H.P. motor A-1 condition. 4—EXACT WEIGHT SCALES, 
w apply to te ——_ but desirable. Write Slotkowsh! Sausage Co., 2021 W. 18th St., Chi- 1095A, 52 cap., each 
rs Sausag ; 


Highway, Detroit 9, Miche Co, S56 W. Verner cago 8, Ill 5—SCALES. Gravity-Gram, Toledo oe, 


under, 30% cap., each 
WANTED: Man thoroughly familiar with all FOR SALE: 8 Anderson #1 Expellers; one 5 by > ee 
phases of production yy = foods. Must be 12 wet cooker, one Mitts & Merrill hog. Phoenix 1—AIR COMPRESSOR, Penns., stroke, 
expert on quality. Ggod opportunity for the right | Tallow Co., Phoenix, Ariz. 7™” bore, like new.... 
~ = wide reputation. Give full ees COMPRESSOR, 3 Cyl., 
jars. 47, THE NATIONAL PROVI- with 25 P motor 
SIONER, 407 S. Dearborn St., Chicago 5, Il. NOTICE TO BUYERS 


300—GREASE BARRELS, each 60 
The City of Beaumont, Texas, offers for sale the * . 

Sellowing ‘wned cquapannat: Let us hear from you immediately b 
PI d 1—Allbright-Nell Cooker, 4-ton capacity phone, wire, or mail on any of the 
ants Wante with 25 Horsepower General Electric above. Send us your inquiries on items 
Motor with new reduction gears with . Bs nese 
a silent chain. i i at you don’t find listed. We also solicit 
AN : 1—155-t t-N r s . 
yANTED To BUY: Small meat packing plant 7: ik your own offerings of surplus and idle 
NATIONAL PROVISIONER, 407 S. Dearborn St., 1—Winch equipped with Jack Shaft Belt, equipment. We now have active buyers 
Chicago 5, Tl. Pulleys, Ete. with 3-Horsepower Mo- for most types of packing ho 
PLANT WANTED with B.A.I. inspection, middle tor. ypes P S neues CGE 
West locality, preferably to lease. W-59, THE The equipment above may be inspected at the ment. 


ONAL PROVISIONER, 407 S. Dearborn St., Beaumont City Abattoir and further information 
leago 5, Ill. 


4 regarding same may be obtained from John D. NT 
WANTED: Small to media siake 7 Southwell, Electrical and Mechanical Superintend- BARLIA AND COMPANY 
turing facilities in New York City. Interested to | ht: Central Fire Station, Beaumont, Texas. Brokers—Sales Agents 

ase with or without pe y. Interested to | The City Commission of the City ‘of Beaumont 
maining or take part interest BoA T  lnssstting | Will receive offers from buyers until 10 o'clock 1724 Greenleaf—Amb. 0932-0933 
Beferred. W-57, THE NATIONAL PROVISION. | A.M, Tuesday. March 12, 1946. Offers may be Chicago 26, Illinois 
ER. 740 Lexington Ave., New York 22. N.Y. o— to the Office of the City Clerk, Beaumont ’ 


— — ) buy vous = in — The City reserves the right to reject any or all ~temcary * in Use, REBUILT and New 
eash, confidentia eal. Call or offers. = - 
Write Mr. Stanek, ¢{ S. A. Van Dyk, 120 8. La- WILLIE J. CODKIN ACKING- HOUSE MACHINERY, Equip 


Salle St., Chicago 3, Ili. Phone: Andover 1920. City Clerk MENT and SUPPLIES. 
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“Dear Mom,” wrote an Army officer. “Did you know Amer- 
icans are inclined to be suspicious? Well, we are. Twenty-two 
of the officers assigned to the mess at 12 Blumenstrasse were 
partaking regularly of nourishment again today following a 
self-imposed hunger strike caused by the disappearance of 
Flugelheimer. Flugelheimer, a huge, shaggy, German dog of 
assorted breeds, had been a familiar figure at the door of our 
mess until about a week ago. Confronted by the frequency 
with which beef ragout, a semi-fluid conglomeration, appeared 
on the menu, several of us became suspicious, and protracted 
search for the missing Flugelheimer was begun. I am glad to 
report that I was the one who finally found him. He was asleep 
in the corner of a garage. But before our men would give up 
their hunger strike, they made the mess officer promise that in 
the future Flugelheimer would be kept tied up at the door, 
where he could be plainly seen before and after every meal.” 


x kk 


Carl Pepper, slow-talkin’ vet from Bristol, Va., attending the 
University of Denver, was expecting momentarily an important 
telegram from his sister in Bristol. One night a telegram for 
“Joe” Pepper was telephoned to the mortuary where Carl 
works part time. Carl considered the mistake in first names 
plausible under the circumstances. “‘Can you send me a car- 
load of scrap meat for a friend?” read the telegram. Carl de- 
cided it was one of his college buddies playing a prank. ‘“‘We 
don’t have any scrap meat here,’”’ answered Carl. “We bury 
it all.” When the operator gasped in surprise, Carl investigated, 
and found the telegram was actually intended for Joe Pepper, 
of the Pepper Packing & Provision Co. 


kkk 


The value of aerial observation has been duly proved by 
H. E. Bell, manager of the Cudahy Packing Co.’s Little Rock 
branch. One Saturday night a new red and silver truck of the 
Cudahy fleet was stolen from its parking lot and efforts of 
police to locate the vehicle were unavailing. Clifford M. Hum- 
mel, owner of the Economy Food Stores, hearing of the loss, 
suggested they go on an aerial reconnaissance in his Piper Cub. 
They were aloft a brief time when they spotted the truck parked 
more than a mile off a road in the vicinity of Camp Robinson. 


xk * 


The lost pigs have returned on the farm of Wallace McKay, 
Redwood Falls, Minn. In fact, they never left. It has just 
come to light that the pigs which became “lost”’ on August 30, 
1945, actually got involved in the bottom of the strawstack 
and for more than five months couldn’t get out. Gaunt and 
haggard, they had lost almost 75 per cent of their weight. They 
came out tipping the scales at a mere 100 lbs., some 300 lbs. 
less than when they hid themselves away last August. 


xk 


” Wanted: Some smart sheep. So smart, in fact, that they 
know just how high 2 in. grass is. The sheep are wanted to do 
some grazing for the board of public works of Los Angeles. 
The board has approved a contract which provides for sheep 
to graze an area that was planted to grass to prevent erosion. 
A stipulation, however, requires that the grass must not be 
nibbled shorter than 2 in. 
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Meyer, H. H. Packing Co., 
Mongolia Importing Co 
Montgomery Elevator Company 
Morton Products Company 


Natural Casing Institute, Inc 


Perkins, Dan, Co 

Peters Machinery Company 
Pick Manufacturing Company 
Pittsburgh-Erie Saw Corporation 
Pliofilm 

Preservaline Manufacturing Co., 


Rath Packing Co 
Reynolds Electric Co 
Robins, A. K., & Co., Inc 


Sayer & Co., Inc 

Schaefer, Willibald, Company 
Schluderberg Wm. T. J. Kurdle Co 
Smith’s Sons Co., John E 

Southeastern Live Stock Order Buyers 
Specialty Mfrs. Sales C 

Standard Oil Company (Indiana 
Stangard-Dickerson Corp., The.. 
Stange, Wm. J., Co 

Stedman’s Foundry and Machine Works. 
Superior Packing Co 

Swift & Company 

Sylvania Industrial Corporation 


Toledo Scale Company 

United States Steel Corporation............-+0-eeeeeeneeee 
Vogt, F. G. & Sons, Inc 

Weston Trucking & Forwarding Co 

Wilmington Provision Co 

Wilson & C 

Winger Mfg. Co., Inc 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook, 
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